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FOREWORD 


This volume contains the Subject Index, also Indexes of the Authors, 
the Acknowledgments and the Committee Reports of the Journal of Dairy 
Science, Volumes I through XX; and of the Abstracts of Volumes XTX 
through XX. 

In its present status, the original articles and the abstracts of the 
Journal embrace the great majority of important. publications of every 
branch of the dairy industry. It had been realized for some time by all 
interested in promoting the usefulness of the Journal to the reader, that the 
proper indexing, in one volume covering the first twenty Journal volumes, 
and from then on every ten years, would be invaluable to the student and 
research worker as well as to the commercial man; and that it would greatly 
increase the usefulness and improve the service of the Journal to the 
industry. 

Those familiar with the intricacies of indexing scientific publications 
may readily visualize the magnitude of the task of assembling an index 
covering the first twenty volumes of the JourNAL or Datry Science, with 
its subjects so broken down, so cross-indexed and organized under a con- 
stellation of key words so wisely chosen, as to enable the user, regardless of 
whom he may be, whether student, scientist, or commercial man, to locate 
the information he is seeking, quickly, readily and unfailingly. 

We were fortunate in securing the consent of Dr. Harold Macy to under- 
take this task, and we are indeed indebted to him, for the profound study 
he has given this enterprise and for the indefatigable energy and unselfish 
devotion of his efforts to see this task through to its final, successful con- 
clusion. 

The manuscript of the entire Index was submitted to the Editor and the 
Journal Management Committee who, with the assistance of Dr. Macy, gave 
careful consideration to its general set-up as well as to its details, before 
approval and release for publication. 

It is our cherished hope that this Index of the first twenty volumes of 
the Journal of Dairy Science may serve its intended purpose; the purpose 
of enhancing the value and the usefulness of the Journal to the dairy stu- 
dent, to the dairy scientist and to every branch of the dairy industry. 

O. F. Hunziker, 
Chairman of Journal Management Committee. 





PREFACE 


All new material presented in original articles has been indexed as com- 
pletely as possible and in most instances has been cross-indexed. Every 
paragraph of the twenty volumes has been searched for details which might 
be useful to anyone interested in dairying. Where an original article con- 
tains a review of literature, an outline of previously described methods or 
a description of equipment not used for the first time, the index, in most 
cases, does not cover these subjects. 

Important details of abstracts, book reviews, translations, proceedings 
and committee reports have been indexed as completely as possible. 

It is suggested that those who use the index should consult (a) the singu- 
lar and plural forms, present and past tense, etc., of the key words in which 
they are interested, (b) the common and scientific names of plants, animals, 
microorganisms, ete., (¢) the products as well as the processes involved and 
(d) related terms or titles, synonyms, antonyms, ete. 

The index lists words with the spelling used by the author even though 
obviously misspelled. 

Species names have been catalogued according to the form used by the 
author of the article but attempts have been made to facilitate cross refer- 
ences to newer, older or common designations. 

The writer wishes to express his sincere appreciation for the helpful 


advice and cooperation of Doctor T. S. Sutton, Editor of the Journal of 
Dairy Science, Doctor O. F. Hunziker, Chairman of the Journal Manage- 
ment Committee and especially for the invaluable assistance and encourage- 
ment of his wife, Rachel C. Macy, who made possible the completion of this 
task. 


H. Macy. 
St. Paul, Minnesota, 
February 3, 1942. 
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ORIGINAL ARTICLES 


VOLUMES ]—XX INCLUSIVE 


Contains list of authors of original papers, addresses, necrologies, and summaries of 
papers presented at annual meetings. It does not contain names of committee members 
submitting reports through the Journal or at annual meetings, nor authors of articles or 
books abstracted, translated or reviewed, nor authors of notes, announcements, ete. 
These names will appear in the Author Index, Parts IT and ITI. 


Awonymovs, 18, 439 

Ackerman, R. A., 19, 523 

Addington, L. H., 11, 488; 
19, 405, 435, 437 

Ahmann, C. F., 20, 406, 741 

Albus, W. R., 11, 175 

Aldous, A. E., 20, 557 

Alleman, M. B., 9, 307 

Allen, E. W., 3, 169 

Allen, N. N., 15, 132; 17, 
379; 20, 221, 429 

Allen, P. W., 6, 479 

Ambrose, A. S., 6, 446 

Anderegg, L. T., 12, 114 

Anderson, A. C., 2, 149 

Anderson, A. K., 2, 374; 13, 
336; 15, 469 

Anderson, E. O., 9, 1, 171; 
18, 583; 19, 317, 432, 641; 
20, 171 

Anderson, G. C., 17, 249 

Anderson, J. A., 19, 483 

Anderson, T. G., 20, 445 

Ansbacher, S., 17, 723; 19, 
215 

Anthony, E. L., 11, 66 

Arbuckle, W. S., 20, 456 

Archibald, J. G., 9, 257; 11, 
119; 13, 102 

Armstrong, T. V., 20, 465 

Arndt, C. D., 18, 639 

Arnold, F. J., 20, 440, 488 

Arnold, P. T. D., 15, 407; 
18, 389, 621; 19, 257; 20, 
501 

Ashbaugh, V. J., 5, 216, 570 

Asimov, G. J., 20, 289 

Atkeson, F. W., 15, 475; 17, 
249, 257, 265; 18, 547, 573, 


639; 19, 524, 581; 
402, 442, 557 

Ayers, 8S. H., 4, 79, 240; 6, 
608; 11, 175 


Bascocx, C. J., 20, 497 

Babel, F. J., 19, 497 

Bailey, D. E., 2, 331 

Baker, G. A., 14, 477 

Balderston, R. W., 20, 449 

Baldwin, F. B., Jr., 18, 629; 
19, 225 

Barnhart, J. L., 15, 401; 18, 
131 

Barrett, W. D., 20, 705 

Bartlett, J. W., 7, 440; 12, 
37; 20, 424 

Bartram, M. T., 20, 105 

Bateman, G. M., 11, 380 

Baumann, L. A., 18, 463 

Beam, A. L., 18, 353 

Bean, D. A., 19, 474 

Beavens, E. A., 13, 91, 94 

Beaver, H. J., 4, 1; 5, 383 

Bechdel, S. I., 9, 409; 11, 24, 
103; 18, 195, 435; 20, 432, 
521 

Bechtel, H. E., 18, 432; 19, 
359 

Beck, G. H., 20, 431 

Beck, H. H., 20, 435 

Becker, R. B., 5, 259; 8, 105; 
10, 169; 12, 337; 13, 372; 
15, 407 ; 17, 1; 18, 389, 449, 
621; 19, 257, 458; 20, 408, 
737 

Beeson, W. M., 18, 63; 20, 
611 

Bell, R. W., 11, 163; 14, 337 


5 


Bellis, B., 6, 39, 455; 8, 39 

Bender, C. B., 12, 37; 19, 
137 ; 20, 424, 426 

Bender, R. C., 15, 242, 445; 
17, 483; 19, 67 

Bendixen, H. A., 15, 413; 16, 
121; 20, 15 

Bennett, E., 19, 623 

Benton, Anne G., 9, 481; 10, 
126, 343; 12, 481 

Bergman, A. J., 20, 37 

Berry, M. H., 15, 287; 18, 
458; 19, 663 

Bethke, R. M., 16, 549; 17, 
685; 19, 485, 739 

Bierman, H. R., 7, 381 

Binney, T. H., 6, 176 

Bird, E. W., 138, 453; 19, 470, 
471, 504, 505; 20, 1, 454, 
459 

Bird, H. R., 18, 63; 20, 611 

Black, L. A., 14, 59, 198; 15, 
99; 20, 105 

Blackman, C. L., 18, 484 

Bloch, C. E., 7, 1 

Bohstedt, G., 17, 695; 18, 63, 
444; 19, 463; 20, 405, 430 

Borland, A. A., 6, 163; 20, 
445, 504 

Borst, W. F., 7, 585 

Bouska, F. W., 1, 279; 4, 
105; 6, 122 

Bowling, G. A., 18, 557; 19, 
443, 461, 597 

Boyer, A. J., 10, 53; 18, 373 

Boysen, H. H., 11, 446 

Bradfield, A., 19, 491 

Braham, W. W., 7, 11 

Brandt, P. M., 12, 445; 15, 
23 
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Brannon, J. M., 8, 115, 318; 
10, 263 

Brauer, J. C., 19, 452 

Braun, R. A., 6, 13 

Breazeale, D. F., 19, 470, 504, 
505; 20, 1, 459 

Breed, R. 8., 1, 19, 199, 259; 
4, 39; 5, 102; 9, 256, 306; 
18, 475; 19, 493 

Brereton, J. G., 20, 197 

Brew, J. D., 1, 259; 5, 229, 
412; 12, 304 

Brintall, E., 7, 393 

Broadhurst, Jean, 15, 142 

Brodie, Jessie B., 15, 14 

Brody, 8., 4, 448; 5, 212, 
479; 6, 137, 461, 527; 7, 
24, 189, 249; 19, 457; 20, 
403 

Brooks, H. J., 14, 483 

Brown, B. A., 5, 333; 6, 382 

Brown, C. W., 3, 375 

Brown, J. B., 14, 125; 15, 
209 

Brown, L. W., 17, 33 

Brown, W. C., 18, 301, 464; 
19, 671, 753; 20, 133, 599 

Brown, W. H., 19, 488; 20, 
463 

Brown, W. R., 19, 81, 147, 
177, 243 

Brownell, S. J., 19, 517 

Bryan, C. 8., 18, 777 

Buchanan, J. H., 9, 192; 10, 
224; 12, 484 

Budge, W. K., 13, 417 

Burgers, W. G., 18, 45 

Burgwald, L. H., 18, 474; 19, 
508; 20, 465, 473 

Burke, A. D., 11, 79 

Burkey, L. A., 16, 387; 18, 
373, 456, 719; 19, 395, 
496 

Burrington, W. D., 8, 215 

Burroughs, Lillian C., 7, 503 

Button, F. C., 12, 231, 320 

Byers, E. L., 19, 501; 20, 307 


Canpwet, R. E., 2, 312 

Campbell, G. R., 8, 497 

Cannon, C. Y., 13, 424; 16, 
11, 427; 17, 331; 18, 141, 
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229, 431; 19, 436, 459; 20, 
117, 401, 413 

Carodemos, P. P., 12, 379 

Carpenter, D..C., 19, 491, 541 

Carr, R. H., 1, 508; 3, 315 

Cary, C. A., 18, 437, 445; 19, 
466, 466 

Casida, L. E., 18, 430; 19, 
449; 20, 395 

Caulfield, W. J., 12, 193; 16, 
253, 265; 17, 791; 18, 239; 
19, 157, 235, 373; 20, 453, 
458, 645, 667 

Cavanaugh, G. W., 12, 379 

Cave, H. W., 18, 430, 442; 19, 
285; 20, 402, 415, 442 

Chalmers, C. H., 11, 155 

Chambers, L. A., 18, 457; 
19, 29, 479; 20, 450 

Chambers, W. H., 3, 308; 4, 
430; 5, 282 

Chang, C. Y., 17, 695 

Chapman, L. M., 5, 333; 6, 
382 

Chapman, O. W., 11, 429 

Charlton, D. B., 15, 393 

Chase, E. S., 12, 473 

Cherrington, V. A., 16, 59; 
17, 281 

Chilson, W. H., 19, 337 

Chrisler, E. S., 5, 468 

Clark, G. L., 17, 587; 18, 
461; 19, 475 

Clark, R. 8., 7, 547 

Clark, W. M., 1, 91; 10, 195 

Cockefair, E. A., 11, 230 

Cole, C. L., 18, 446; 20, 113, 
221 

Cole, L. J., 16, 565 

Cole, W. C., 15, 254, 421 

Colonna, J. E., 4, 546 

Combs, S., 4, 334 

Combs, W. B., 1, 347; 2, 444; 
7, 197, 524, 585; 8, 500; 
9, 379; 13, 308; 14, 398, 
404; 15, 147; 16, 276; 17, 
551, 675, 717; 19, 507; 20, 
458, 469, 470 

Cone, J. F., 19, 496 

Conn, H, J., 6, 135 

Connelly, R. G., 10, 513; 18, 
498; 19, 519; 20, 476 


Converse, H. T., 8, 177; 9, 
388; 11, 179; 15, 171; 16, 
317; 19, 435, 438 

Cooledge, L. H., 3, 156; 10, 
269 

Copeland, L., 7, 169, 370; 10, 
344; 12, 464; 13, 257; 14, 
379; 17, 93, 815; 18, 450; 
20, 151 

Copeland, O. C., 19, 462 

Corbett, W. J., 18, 472; 19, 
509; 20, 456 

Cordes, W. A., 3, 291; 10, 50, 
210; 11, 46, 333; 12, 140, 
252; 14, 347; 18, 452 

Coulter, E. W., 13, 273 

Coulter, S. T., 17, 543, 551; 
19, 507; 20, 458, 469, 470 

Courtney, Eleanor, 18, 247 

Couture, G. W., 20, 171 

Craig, R. S., 4, 32 

Cramer, A. J., 18, 495 

Crandall, W. T., 20, 481 

Crockett, D. P., 1, 235 

Crouch, Rhoda, 16, 315 

Cunningham, O. C., 19, 405, 
435, 437 

Cunningham, W. S., 13, 174 

Curran, H. R., 14, 276 

Curtis, L. R., 20, 147 

Curtis, R. S., 4, 334 

Cusick, J. T., 3, 194 


Dassen, A. C., 1, 114; 
5, 421; 6, 455; 10, 106; 11, 
409; 12, 129; 17, 365; 19, 
491, 541; 20, 59 

Dahlberg, A. O., 3, 122 

Dahle, C. D., 5, 1, 240; 7, 40, 
141; 8, 500; 13, 417; 16, 
529; 19, 476; 20, 472, 551, 
605, 637 

Darnell, A. L., 19, 462 

Davenport, Audrey, 3, 353, 
494; 5, 438 

Davidson, F. A., 7, 267 

Davis, G., 19, 442 

Davis, H. J., 19, 1 

Davis, H. P., 2, 147; 6, 13; 
11, 35; 18, 478, 490, 491; 
19, 439, 452; 20, 397, 403 
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Davis, L. M., 1, 517 

Davis, R. N., 16, 495 

Dawson, J. R., 19, 464 

Dearstyne, R. S., 1, 512; 2, 
133, 504; 8, 146 

Dennis, J. D., 20, 445 

Dennis, W. V., 19, 426 

Derby,.H. A., 19, 504 

Derby, Paul, 13, 308 

Devereux, E. D., 12, 385; 13, 
368; 17, 351; 20, 719 

Deysher, E. F., 2, 277; 3, 
468; 4, 294; 6, 556; 8, 
515; 9, 512; 10, 335; 12, 
80; 15, 331; 16, 445, 460; 
19, 631 

Dice, J. R., 2, 431; 18, 447 

Dickerson, G. E., 20, 437 

Doan, F. J., 6, 406; 7, 147, 
381; 10, 353, 501; 12, 211; 
14, 527; 18, 287, 629; 19, 
225 

Donovan, R. L., 20, 221 

Doreas, M. J., 17, 433, 483, 
527, 607 ; 19, 67 

Dow, Odessa D., 11, 420; 14, 
447 

Downs, P. A., 6, 532; 8, 344; 
18, 458 

Drumm, G. M., 7, 222 

Dubois, C. M., 16, 435 

Dubois, G. C., 8, 47 

Duncan, C. W., 16, 203; 17, 
83, 233; 18, 432, 435, 511, 
605; 19, 291, 359, 440; 20, 
408 

Duncombe, E., 7, 86, 245 

Dustman, R. B., 18, 301; 19, 
671, 753; 20, 133, 599 

Dutcher, R. A., 9, 379; 11, 
103; 17, 455; 20, 521 


Eatov, Sylvia M., 6, 131; 
7, 318 

Eaton, W. H., 8, 312 

Eckles, C. H., 1, 185, 347; 2, 
159; 5, 131; 7, 213, 421; 
8, 89; 9, 37, 119, 409; 10, 
87, 169, 431; 12, 394; 13, 


165, 174, 308, 351; 
189; 15, 163; 16, 69 


14, 


Edge, H. A., 18, 129 

Eglinton, R., 19, 337 

Ellenberger, H. B., 8, 80; 19, 
443, 444, 487, 491 

Elting, E. C., 11, 1; 13, 196; 
17, 425; 18, 440 

Elvehjem, C. A., 17, 763; 18, 
333 

Ely, F., 5, 565; 6, 245 

England, C. W., 6, 406 

Epple, W. F., 3, 486; 7, 131; 
10, 15, 193; 20, 463 

Erb, J. H., 19, 479, 508 

Erekson, J. A., 20, 464 

Erf, O., 4, 486 

Espe, D. L., 18, 141, 229; 19, 
459 ; 20, 117, 401, 413 

Esten, W. M., 2,1 

Evans, Alice C., 3, 122 

Evans, F. R., 3, 468; 4, 294; 
6, 556; 8, 37; 14, 93; 18, 
503, 705; 19, 733 

Evenson, O. L., 5, 97; 7, 174 

Ewalt, H. P., 20, 420 


Fazer, J., 11, 401; 1 
449 ; 
Fabian, F. W., 2, 518; 3, 
230; 8, 246; 13, 273; 18, 
773 

Fabricius, N. E., 19, 505; 20, 
459 

Fairchild, L. H., 8, 238 

Farrall, A. W., 12, 95; 20, 
451 

Farrar, R. R., 18, 476 

Farrell, M. A., 20, 67 

Fay, A. C., 6, 283; 7, 330; 8, 
415; 11, 136, 313, 404; 13, 
40; 16, 311; 18, 239, 327, 
603; 20, 442, 458, 667 

Fehlmann, Hazel A., 16, 559 

Fellers, Carl R., 5, 485; 8, 
146; 19, 474 

Ferris, L. W., 4, 521; 5, 399, 
555; 6, 320, 412; 7, 174 

Field, A. M., 18, 494 

Fields, J. N., 6, 406 

Fink, C. G., 15, 73 

Finkelstein, R., 1, 250; 2, 
374, 460 


Fisher, R. C., 3, 414; 7, 31, 
497, 576; 8, 54, 196 

Fitch, J. B., 5, 259; 7, 169, 
222; 14, 116; 17, 343; 20, 
429 

Flack, M. L., 19, 526 

Flake, J. C., 20, 460 

Flanigan, G. E., 11, 420; 14, 
447; 17, 483, 723; 19, 67, 
215 

Fleming, R. 8., 4, 536; 13, 
319; 18, 465; 19, 553 

Fletcher, J. L., 17, 733 

Fohrman, M. H., 9, 215, 286, 
469; 19, 431; 20, 537 

Foley, R. C., 16, 407 

Folger, A., 17, 475 

Folkers, E. C., 16, 529 

Forbes, E. B., 2, 9; 7, 154; 
8, 15; 9, 15, 373 

Fourt, D. L., 18, 488 

Fouts, E. L., 12, 51; 18, 51, 
55; 18, 467, 492; 19, 482 

Fox, A. 8., 19, 137 

Francis, Emma, 9, 379 

Frandsen, J. H., 2, 32; 4, 
124; 7, 138; 18, 479, 491 

Fraser, W. J., 16, 583; 19, 
425 

Frazier, W. C., 8, 370; 11, 
375; 16, 387; 18, 373, 472, 
503; 19, 535 

Freeborn, S. B., 19, 11 

Frey, C. N., 19, 486 

Fries, J. A., 7, 11; 9, 15 

Frost, W. D., 2, 189 

Fry, L. B., 20, 449 


Ganpoum, L. W., 20, 737 

Gaessler, W. B., 2, 4 

Gaines, W. L., 5, 507; 8, 486; 
10, 117; 14, 14, 294; 19, 
428; 20, 583 

Gallup, W. D., 9, 359; 10, 
519; 18, 434, 468, 469; 19, 
433 

Garrett, O. F., 20, 426 

Gauntt, E. A., 19, 514; 20, 
496 

Gayley, H. E., 13, 336 

Gearhart, C. R., 19, 511; 20, 
489 
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Gebhardt, H. T., 14, 416; 15, 
42 

Gelpi, A. J., Jr., 13, 368 

George, S., 20, 469 

Gerdeman, Alice E., 12, 182 

Getz, C. A., 19, 490 

Gibson, D. L., 20, 447 

Gibson, G. L., 19, 509 

Gifford, W., 11, 1; 13, 81; 
17, 559, 571; 20, 477 

Gildow, E. M., 17, 257 
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17, 61; 18, 359; 20, 319 
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410 
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Gortner, R. A., 13, 360; 19, 
81, 147, 177, 243 
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Goss, H., 18, 163; 19, 465 
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20, 412, 413 
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438; 19, 464, 467; 20, 428, 
537 
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432, 521 

Guest, W. E., 20, 449 

Gullickson, T. W., 7, 213; 10, 
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heat resistance, 13, 276; 14, 36 
in butter, development of, 15, 201 
in chlorine solutions, effect of 
sodium thiosulfate on, 18, 173 
in milk for Swiss cheese, 16, 391 
in Swiss cheese, 18, 376 
resistance to pasteurization, 13, 
276 
ropiness produced in milk by, 14, 
35 
cloacae— 
cultures from dairy products, 16, 
487 
from butter, properties of, 19, 
197 
in butter, development of, 15, 201 
cultures from milk, 20, 72 
oxzytocum— 
action on milk, 11, 93 
cultures from dairy products, 16, 
487 
in butter, development of, 15, 201 
Aerobic spore-forming organism, action on 
evaporated milk, 15, 220 
Aesculin, bile-salt agar for coliform group, 
2, 462 
Agar—(See also Medium) 
agar— 
in media, 2, 461 
powdered, in rat ration, 15, 446 
concentration, effect on spreader de- 
velopment, 15, 143 
in rat ration, 4, 557; 6, 228, 238; 7, 
435; 9, 123, 367, 383; 11, 424; 12, 


438; 14, 231; 15, 446; 16, 154, 357, | 


560 
iron content, 12, 441 
plain, growth of coliform types on, 2, 
124 
plate, vs. direct microscopic method, 
12, 304 
skimmilk (See Skimmilk agar) 
use in cream cheese, 10, 113 
Age— 
basis, uniform, for adjusting. milk and 
fat records, 9, 469 
conversion factor for Guernsey cows, 
11, 4 
effect on— 
calcium content 
heifers, 18, 557 


of blood of 


inorganic phosphorus of blood of 
heifers, 18, 557 . 
persistency of fat secretion, 10, 
95 
of sire and dam, effect on fat produc- 
tion of offspring, 11, 1 
thickening of sweetened condensed 
milk (See Sweetened condensed milk) 
Agents, county agricultural (See County 
agricultural agents) 
Agglutination test— 
for Bang’s disease, 20, 539 
of milk in Bang’s disease, 18, 470; 19, 
433 
Agglutinins in colostrum, 14, 156 
Agitation of milk, effect on Babcock test 
results, 1, 515 
Agricultural— 
bacteriology in Italy, France and En- 
gland, 7, 205 
college— 
basic curriculum of, 18, 490 
cooperation with International 
Association of Milk Dealers, 
6, 67, 75 
herds, class leaders in, 6, 13 
in U.S., dairy manufactures 
courses in, 2, 509 
education, 1, 13 
experiment stations, dairy products 
projects in, 4, 416 
extension service, effectiveness and 
projects in, 5, 229 
students, advanced dairy 
courses for, 20, 504 
Agriculture— 
integrated course of study in, 18, 494 
organization of investigation in, 3, 169 
A gropyron— 
cristatum (See Crested wheat grass) 
repens (See Quack grass) 
Agrostis— 
alba (See Red top) 
stolonifera (See Bent, creeping) 
tinuis (See Bent grass) 
Air— 
bacteria from, 17, 617 
butterfat irradiation in, 14, 243 
carbon dioxide-free, effect on sterilized 
cream, 1, 225 
contamination, studies of, 17, 618 
dusty, actinomycetes in, 5, 491 


industry 
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effect on— 
copper solubility in milk, 14, 425 
fermentation in Swiss cheese, 10, 
68 
iodine number of butterfat, 1, 231 
in butter, 13, 461 
incorporation during homogenization, 
15, 367 
molds from, 17, 617 
number of microorganisms falling 
from, in plant, 17, 613 
relation to tallowiness of butter, 1, 
325 
yeasts from, 17, 617 
yellow cocci from, 11, 19 
A.L.V.— 
alfalfa silage— 
bacterial content, 18, 69 
ehemical changes in making, 20, 
611 
composition, 18, 67, 68; 20, 613 
effect on milk production, 18, 71; 
20, 430 
influence on carotene and vitamin 
A content of butterfat, 18, 73 
number of microorganisms in, 20, 
614 
nutritive qualities of milk pro- 
duced from, 20, 611 
organic acid content, 18, 69 
relation to carotene content of 
milk, 20, 429 
temperature changes in, 20, 614 
silage—(See also Silage, A.I.V.) 
carotene content, 20, 430 
composition, 20, 430 
effect on— 
carotene content of milk, 20, 
430 
growth-promoting quality of 
milk, 20, 430 
vitamin A content of milk, 
20, 430 
ration, effect on butterfat sta- 
bility, 20, 271 
Alabama, mineral deficiency in, 2, 17 
Alachua County, Florida, climatological 
data from, 15, 409 
Alaskan hybrid Holstein-Galloway calves, 
17, 709 
Alberta— 
butter control in, 1, 387 
grading of butter in, 1, 388; 4, 222 


Albert Lea State Creamery, 1, 115 
Albino— 
rat, initiation of milk secretion in, 16, 
129 
rats (See Rats, albino) 
water buffaloes, 3, 341 
Albumin— 
bound water in, 20, 472 
cheese (See Cheese) 
content of— 
colostrum, 14, 160 
milk (See Milk) 
dialyzed, effect of heat on, 16, 25 
effect of superheating condensed milk 
on, 6, 213 
egg (See Egg) 
for clearing medium, 2, 462 
fraction of nitrogen in milk, 1, 315 
-globulin ratio in normal and mastitis 
milk, 16, 104 
in blood, before and after calving, 15, 
121 
in buttermilk from cheese, 2, 43 
in milk, abstract on, 9, 541 
in whey from buttermilk cheese, 2, 43 
Mayer’s glycerin, 5, 394 
of milk, effect of Electro-pure process 
on, 2, 395 
refractive constant, 9, 148 
stability, effect of dextrose on, 16, 23 
Albumose in milk, abstract on, 9, 541 
Alcaligenes— 
bookerii, from butter, properties of, 
19, 196 
fecalis, from butter, properties of, 19, 
196 
Aleohol— 
amyl (See Amy] alcohol) 
coagulation of milk, 7, 479 
effect on milk and fat production, 1, 
482 
fat-saturated, colored with alizarine, 
6, 410 
in vanilla extracts, 7, 588 
physiological effects of, 1, 477 
test— 
cofrelation with age thickening of 
sweetened condensed milk, 19, 
109 
effect of — 
bacterial rennet on, 6, 193 
calcium carbonate feeding on, 
6, 183 
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colostrum on, 6, 194 
diseased cows and udders on, 
6, 194 
rennet action on, 6, 190 
salts on, 6, 179 
factors influencing coagulation of 
milk in, 6, 176 
for detecting abnormal milk, 6, 
95 
of milk for condenseries, 6, 100 
relation— 
of acidity to, 6, 184 
to rennet curd tension, 19, 
399 
vapor, to prevent mold growth, 2, 447 
Aleoholie— 
alizarin test of milk, 8, 168 
odor of milk, 3, 56 
Aldehyde— 
from steam-distilled tallowy butter, 
1, 322 
reductase test, 7, 479 
Alfalfa— 
acid-neutralizing power, 18, 320 
acreage in U.S. and western states, 1, 
447 
A.LV. silage (See A.I.V. silage) 
-apple silage (See Apple-alfalfa si- 
lage) 
as irrigated crop, 1, 447 
as principal source of protein, influ- 
ence of, 17, 233 
as sole feed, effect of, 1, 447 
ash—- 
effect of addition to ration for 
calves, 14, 283 
preparation, 14, 284 
carotene content, 19, 454; 20, 559 
composition, 20, 257 
effect on body weight of heifers, 1, 
452 
for dairy cows, 4, 141 
for molasses silage, 19, 139 
green— 
composition, 4, 145; 5, 300; 18, 
68; 20, 613 
consumed by dairy heifers, 1, 457 
effect on— 
carotene and vitamin A con- 
tent of butterfat, 20, 620 
color of milk fat, 7, 152 
frozen, 15, 299 


in ration, 15, 2 
properties, 5, 300 
Grimm, 18, 573 
hay— 
and timothy, behavior of cows on, 
15, 171 
artificially-dried— 
in ration, 18, 796 
vs. field-cured, effect on ran- 
cidity of milk, 19, 484 
as sole roughage, behavior of 
cows on, 15, 171 
as source of vitamin A, 20, 32 
autoclaved, in calf ration, 9, 39 
carotene— 
content, changes during stor- 
age, 19, 466 
losses in storage, 19, 468 
chopped— 
in ration, 14, 310; 17, 411 
vs. long, 19, 468, 498 
chopping, 19, 697 
color, changes in storage, 19, 468 
composition, 4, 145; 5, 300; 7, 12; 
15, 23; 17, 234, 411; 18, 597 
consumed by dairy heifers, 1, 457; 
5, 354 
cutting at different stages, effect 
on vitamin A in butter, 18, 795 
dehydrated, in ration, 18, 436, 
441 
digestible protein, biological 
value, 6, 234 
eastern Oregon, composition, 12, 
446 
effect of— 
stage of maturity, on vitamin 
A activity of butter, 18, 
434 
effect on— 
earotene content of milk, 19, 
447; 20, 429 
color of milk, 19, 447 
flavor of milk, 18, 55; 20, 680 
growth of— 
heifers, 15, 435 
rats, 19, 587 
health of cows, 16, 318 
milk yield, 16, 318 
salt used by calves, 1, 496 
staying powers of cows, 16, 
318 
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vitamin A content of— 
butter, 16, 357 
milk, 19, 447 
feeding schedule for, 19, 525 
field-cured, in ration, 18, 796 
for milk production, 18, 597 
ground, actinomycetes in, 5, 491 
in calf ration, 2, 318, 323, 439; 3, 
320; 6, 350, 486, 502, 574; 7, 
160, 215, 429, 446; 10, 432; 11, 
26; 12, 38; 13, 178; 15, 278; 19, 
292; 20, 415, 419, 743 
in goat ration, 17, 224; 18, 431 
in rat ration, 5, 558; 7, 437 
in ration, 2, 10; 4, 30, 318, 337, 
479; 5, 30; 6, 252; 7, 87, 227, 
372, 537; 8, 19, 91, 240; 9, 310; 
10, 73, 283; 11, 182; 12, 446; 
13, 433; 14, 127, 173, 268; 15, 
2, 135, 210, 283; 16, 34, 154, 
209, 364; 17, 2, 233, 268, 304, 
344, 382, 685, 696; 18, 70, 436, 
437, 438, 439, 441, 442, 443, 
444, 468, 594, 606, 661; 19, 286, 
313, 438, 439, 446, 452, 459, 
463, 464, 473; 20, 59, 89, 222, 
271, 408, 418, 424, 617 
in swine ration, 11, 84 
influence on flavor of milk, 18, 
56 
iodine content, 16, 27 
juice as drench, 15, 299 
keeping quality, 19, 468 
nitrogen— 
compounds in, 4, 396 
supplied by, 2, 323 
pigments in, factors affecting, 19, 
468 
price, 1, 460; 5, 355; 10, 287 
properties, 5, 300 
proteins in, utilization, 4, 577 
ration, deficiency of, 19, 524 
relation to acidosis, 16, 422 
requirements for cows, Savage 
standard, 14, 174 
second-cutting, in ration, 15, 23 
sun-cured— 
as antirachitie supplement, 
18, 512 
phosphorus content, 16, 209 
third-cutting— 
composition, 19, 586 
vitamin A activity, 19, 581 


U.S. No. 1, composition, 12, 451 
utilization of nitrogen from, 4, 
566 
value for calves, 7, 105 
vs. A.I.V. silage, 19, 453 
vs. alfalfa-molasses silage, 19, 520 
vitamin A value, 18, 797 
Willamette Valley, composition, 
12, 448 
with milk ration, 7, 97 
A.L.V. silage, 19, 453 
bull ration, 13, 167 
grass silage, 20, 426 
pig ration, 9, 364 
ration, 19, 462 
silage, 20, 430 
juice, preparation and effect on milk 
flavor, 15, 299, 300 
leaves, composition, 19, 586 
meal— 
in rabbit ration, 13, 426 
in ealf ration, 2, 439; 7, 446 
in ration, 17, 3; 20, 408 
moisture content, 2, 5 
-molasses silage— 
\ carotene content, 19, 521 
composition, 19, 521 
vs. alfalfa hay as roughage, 19, 
520 
pasture, effect on flavor of milk, 20, 
680 
photograph of, 4, 155 
plant, physiological effect in ration, 
12, 445; 15, 23 
rations, effect on milk yields, 12, 447 
relation to sterility and abortion, 2, 16 
second-cutting, in ration, 16, 549 
seeds, actinomycetes in, 5, 491 
silage— 
acidity, effect of preservatives on, 
19, 612 
A.L.V., 18, 65 (See also A.I.V. 
alfalfa silage) 
effect on milk production, 19, 615 
keeping quality, effect of preser- 
vatives on, 19, 612 
laxative effect, 19, 615 
preparation, 19, 611 
sulfurie vs. hydrochloric acid in, 
18, 439 : 
soluble portion, relation to feed flavor 
in milk, 15, 299 
stems, composition, 19, 586 
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vitamin A content, 18, 573 
water-soluble carbohydrates in, factors 
affecting, 20, 250 
Alginate, sodium (See Sodium alginate) 
Alignment charts (See Charts) 
Aliquot samples of milk, 2, 279 
Alizarin, alcoholic, test for milk, 8, 168 
Alizarine, fat-saturated aleohol colored 
with, 6, 410 
Alkali— 
effect on flavor and color of butterfat 
in presence of metals, 1, 334 
-forming bacteria in milk, 15, 103 
special, solutions, effect on metals, 
12, 255 
Alkalies— 
active ingredients in, 20, 96 
composition, 20, 96 
in buttermaking— 
committee on, 1, 162 
effect on producer and consumer, 
1, 164 
mixed, in washing solutions, 20, 93 
properties of, 20, 95 
reasons for use, 1, 163 
relation to tallowiness of butter, 1, 
331 
used by creameries, 1, 163 
Alkaligenes (See Alcaligenes) 
Alkaline— 
constituents of washing powders, esti- 
mating, 20, 93 
sodium phosphate, 4, 1 
water blanks, for dry milk plating, 
15, 391 
Alkanet, glymol colored with, 6, 410 
Allegheny— 
metal— 
corrosion, factors affecting, 12, 
145, 153, 256, 267, 272 
effect on flavor of dairy products, 
12, 156 
test for copper in, 20, 198 
steel (See Steel, Allegheny) 
Alloy, metal (See Chrome-nickel-iron) 
Alloys, detection of copper in, 20, 197 
Allwood lime, as cream neutralizer, 8, 336, 
463 
Allyl— 
iso-thiocyanate in A.I.V. silage, 20, 
612 
sulfide, the onion flavor in milk, 11, 107 


Almond oil, as standard for Valenta test, 
2, 131 
Almonds— 
burnt— 
influence on lactose crystallization 
in ice cream, 16, 199 
water-absorbing power, 16, 198 
influence on lactose crystallization in 
ice cream, 16, 199 
water-absorbing power, 16, 198 
Aloes— 
as galactagogue, 4, 481 
effect on milk and fat production, 1, 
483 
physiological action, 1, 478; 4, 477 
Aloin, effect on milk and fat production, 
1, 482 
Alopecurus pratensis (See Foxtail, 
meadow) 
Alpha— 
lactose (See Lactose) 
naphthol (See Naphthol) 
Alpine— 
goats, birth-rate studies, 19, 620 
sun lamp, 13, 500 
Alsberg, C. L., ruling on butter standard, 
3, 453 
Alternaria— 
cultures from churn, 14, 400 
fasciculata, growth on butter, 17, 398 
humicola— 
growth on butter, 17, 398 
in churn studies, 14, 404 
Alum— 
effect on milk solution, 7, 506 
floc formation by, 7, 506 
Aluminum— 
cans, oxidized flavor of milk in, 19, 
674 
chloride, effect on heat stability of 
milk, 15, 349 
corrosion, factors affecting, 12, 145, 
152, 256, 267, 272; 15, 54 
effect on flavor of dairy products, 12, 
156 
foil— 
dull finish, for processed cheese, 
20, 237 
for wrapping processed cheese, 
19, 500 
protection of butter oil by, 20, 190 
resin finish, for processed cheese, 
20, 237 
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in limonites, 20, 738 
milk pails, 19, 374 
-nickel alloy (See Hyblum) 
resistance to corrosion by milk, 15, 54 
test for copper in, 20, 198 
Amber cane (See Cane, amber) 
Ambrac— 
A, composition and effect on copper 
content of milk, 15, 83 
B, composition and effect on copper 
content of milk, 15, 83 
test for copper in, 20, 198 
American— 
Aberdeen-Angus Association, data 
from, 3, 273 
Association of— 
Creamery Butter Manufacturers— 
medal for judging contest, 8, 
77; 9, 113 
Research Committee, study of 
sediment testing, 20, 509 
Land Grant Colleges, recommen- 
dations to, 3, 170; 4, 174 
Biological Society, report of meeting, 
7, 107 
Curd-O-Meter, 20, 465 
Dairy Federation, report on, 8, 61 
AMERICAN DAIRY SCIENCE ASSOCI- 
ATION 
abstracts of papers at annual meeting, 
11, 102; 18, 429, 495; 19, 425; 20, 
395 
action on— 
abstracts of— 
dairy literature, 18, 675 
papers at annual meeting, 17, 
583 
advanced registry testing, 3, 64 
(See also A.D.S.A. Committee, 
Breed Relations) 
authors of papers in Journal, 15, 
494, 592 
bookkeeping system, 17, 583 
butter standards, 4, 162 
changing name of Dairy Division, 
U.S. Dept. Agr., 7, 108 
dairy herd improvement associ- 
ations, 10, 530 
dishonest herdsman or supervisor, 
4, 182 
handling advanced registry test- 
ing accounts, 5, 193 


herd test plan, 9, 109 
international dairy congress, 4, 
172 
judges for dairy products contests, 
5, 149 
laws governing bacteriological 
analysis, 4, 172 
methylene blue reduction test, 8, 
66 
official testing— (See also A.D.S.A. 
Committee, Breed Relations) 
charges, 4, 182 
report blank, 4, 182 
supervision, 4, 174 
printing of. proceedings, 16, 592 
registration fee at annual meet- 
ing, 18, 682 
seore card for milk, 10, 177 
standardization of milk, 3, 66; 4, 
159 
US.D.A. exhibit at dairy show, 
5, 144 
World’s Dairy Congress, 4, 172 
address before, 1, 428, 433 
adoption of name, 1, 3, 148 
Advanced Registry Section (See Offi- 
cial Testing Section) 
announcements, 1, 1, 375, 442; 7, 420, 
534; 8, 286, 458(2); 9, 491; 10, 190; 
16, 93, 175, 307, 405, 500, 597; 17, 
61, 121, 279, 339, 417, 757, 823; 18, 79, 
141, 193, 273, 349, 415, 840; 19, 93, 
155, 221, 411, 819; 20, 63, 117, 169, 
219, 288, 379 
annual meeting, proceedings, 1, 377, 
420, 437; 2, 259; 3, 61; 4, 158; 5, 143; 
6, 67; 7, 107; 8, 61; 9, 93; 10, 176, 527; 
11, 527; 12, 507; 13, 528; 14, 540; 
15, 489; 16, 587, 593; 17, 575; 18, 
671; 19, 715; 20, 785 
associate members, list of, 10, 543 
attendance at annual meeting, 1, 440; 
2, 259; 14, 540; 15, 489; 18, 671; 19, 
715, 716; 20, 785 
Board of Directors (See A.D.S.A. 
Committee, Executive) 
Borden awards, 20, 119, 765 
budget, 5, 143; 7, 107; 8, 61; 9, 95; 17, 
583 
by-laws, 5, 196; 17, 243 
amendments, 5, 144 
proposed amendments, 19, 728 
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college teaching section proposed, 15, 
497 
commending work of Bureau of Mar- 
kets, 2, 275 
Committee—(See also Subcommittee) 
agricultural college—milk dealers, 
training program, 6, 67, 75 
alkalies, use in buttermaking, 1, 
162 
American Biological Society, co- 
operation with, 7, 107 
auditing, 15, 494; 16, 592; 18, 681; 
20, 787 
bacterial methods, 6, 70 
bacteriological— 
methods for milk and dairy 
products, 1, 377, 380, 438; 
2, 60, 432; 3, 236; 4, 162; 
5, 145, 198; 6, 70; 8, 66; 
9, 101, 504; 10, 181, 460; 
12, 508; 14, 548; 15, 383; 
16, 277, 289; 17, 340; 18, 
416, 647, 685; 19, 222, 723; 
20, 64, 790 
standards, 7, 108 
Borden awards, 20, 766 
breed relations, 1, 35, 439; 2, 60, 
263, 432; 3, 64, 236; 4, 174; 5, 
150, 183, 191, 200; 6, 73; 7, 119, 
121, 310; 8, 72, 76; 9, 109, 504; 
10, 177, 187; 11, 112, 114; 13, 
78; 14, 394, 547, 549, 550; 17, 
581; 18, 684; 19, 724; 20, 761, 
789 
bull association, 5, 199; 6, 72; 7, 
115, 118, 309; 8, 287; 9, 103, 
504; 10, 177, 186 
butter— 
judging, standardizing terms 
in, 5, 149 
legal limits for, 1, 377, 378, 
439; 2, 60, 269, 432; 3, 68, 
236; 4, 162 
official methods for testing 
for butterfat, 1, 438; 2, 
62, 434; 3, 68, 238 
state and national brands for, 
1, 377, 383, 438; 2, 61, 433; 
3, 237 
butter industry relations, 18, 223, 
685 
ealf clubs, 5, 200; 6, 72; 7, 116, 


INDEX 


119, 310; 8, 287; 9, 103, 504; 
10, 177, 186; 19, 723 
Century Dairy Exhibit, 14, 547 
certificate for non-collegiate work 
in dairying, 15, 497; 16, 595 
chemical methods for milk and 
dairy products, 9, 101, 503; 10, 
180; 13, 380; 14, 550; 16, 300; 
17, 339; 18, 415, 685; 19, 221, 
723; 20, 27, 63, 351, 790 
college creameries, 9, 102, 503; 10, 
182 
composite test, 5, 154, 200 
constitution and by-laws, 1, 439; 
2, 61, 432; 3, 61, 238; 5, 144; 
9, 96; 13, 530; 15, 495; 16, 593 
cost accounting, 7, 118 
cow testing association, 5, 199; 6, 
71; 7, 119, 310; 8, 287; 9, 104, 
504; 10, 177, 185 
cream grading, 1, 438; 2, 62, 433; 
3, 237 
creamery glassware, standards for, 
7, 109 
eurd tension of milk, methods of 
determining, 19, 223, 723; 20, 
65, 790 
dairy— 
eattle score card, 5, 146; 6, 
69, 80 
congress— 
international, 1, 160, 439; 
4, 172 
national, 4, 165 
world’s, 3, 68; 6, 67 
council work, 7, 116 
engineering curricula, 14, 550 
exposition, 9, 93 
farm and milk plant score 
card, 1, 377, 400, 438; 2, 60, 
432; 3, 236; 5, 146; 19, 723; 
20, 65, 790, 791 
improvement, national, 13, 
531; 14, 548; 15, 496 
inspectors, courses of instruc- 
tion for, 1, 377, 439; 2, 61, 
433; 3, 237 
produects— 
marketing, statistics on, 
1, 377, 409, 439; 2, 61, 
263, 433; 3, 237; 4, 
169, 342 
quality, 20, 790 
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short course instruction, 5, 
146, 160 
economic phases of dairy industry, 
9, 101, 503; 10, 182 
editor’s allowance, 9, 94, 95 
executive, 5, 143; 8, 62; 10, 528; 
11, 117, 528; 12, 507; 13, 532; 
14, 546, 547; 15, 494; 16, 175, 
591; 17, 578, 583, 757; 18, 681, 
682; 19, 722, 727, 728; 20, 787 
exhibit, A.A.A.S. Court of Dairy 
Industries, 19, 725 
extension work, coordinating, 6, 
72 
farmers’ judging contest, placing 
card for, 9, 96, 503 
feeding, 6, 374; 7, 118, 309; 8, 
287; 9, 103, 504; 10, 177, 185; 
19, 723 
feeding standards, 1, 439; 2, 61, 
433; 3, 237 
graduate instruction in dairying, 
1, 439; 2, 61, 433; 3, 237 
ice cream— 
legal limits (standards) 1, 
438; 2, 62, 433; 3, 238; 
4, 169; 5, 149; 8, 67 
testing for fat and solids, 8, 
70; 9, 101, 503; 10, 181 
International Association of Milk 
Dealers, cooperation with, 6, 67; 
8, 62, 65; 10, 176 
investigation, methods of, 5, 200; 
7, 121; 8, 76; 9, 105, 504; 10, 
188 
joint banquet at dairy show, 18, 
686 
journal management, 14, 547; 15, 
495; 16, 592; 17, 578; 18, 675, 
683; 19, 718, 728, 731; 20, 785, 
787 
junior membership, 8, 62 
legal standards, 5, 149, 164, 199; 
6, 70; 7, 309; 8, 67; 10, 180; 12, 
508 
loose-leaf manual of laboratory 
methods, 19, 724; 20, 64, 790 
medals for student judging con- 
test, 4, 172 
members, list of, 1, 438; 2, 60, 
275, 432; 3, 236; 5, 198; 7, 118, 
121, 309; 8, 286, 287; 9, 503; 


14, 549; 17, 339; 18, 415; 19, 
221, 724; 20, 63 
membership, 4, 158; 5, 144, 156, 
198; 6, 67 
milk— 
and cream regulations, statis- 
ties of, 1, 45, 439; 2, 62, 
434 
campaigns, 5, 200; 6, 72; 7, 
116, 118, 309; 8, 287; 9, 
103, 504; 10, 177, 185 
judging, rules and regula- 
tions pertaining to, 5, 149 
production, cost of, 3, 70, 
238; 4, 486; 7, 116 
quality, 1, 199, 438; 2, 60, 
433; 3, 66, 236; 4, 159 
standards, 18, 686; 20, 792 
milking, preliminary, 5, 153; 6, 
73; 7, 120; 8, 75; 9, 111 | 
minerals for dairy cattle, 9, 503; 
10, 179 
name, change of, 1, 148 
National Research Council, 6, 67; 
7, 108; 9, 93; 10, 176; 13, 530; 
19, 726 
nominating, 4, 159; 8, 61; 9, 94; 
10, 176, 528; 11, 528, 529; 12, 
508; 13, 529; 14, 548; 15, 495, 
496; 16, 592, 593; 17, 577; 18, 
682; 19, 726; 20, 791 
official methods for testing milk 
and cream for butterfat, 1, 38, 
438; 2, 60, 260, 432; 3, 236; 4, 
165; 5, 149, 175, 178, 199; 6, 
70; 7, 109, 309; 8, 64; 9, 504; 10, 
180 
organization, 4, 162 
pasture, 17, 577; 18, 683, 684; 19, 
725; 20, 789 
procedure for handling resolu- 
tions, 20, 788 
program, 4, 158; 10, 176, 191; 11, 
527; 12, 507; 15, 489; 16, 307; 
17, 121, 339, 578, 757; 18, 79, 
141, 193, 273, 349, 671; 19, 155, 
715; 20, 169, 219, 288, 785, 788 
proven sires, evaluation of, 14, 
549; 18, 79 
quality improvement and product 
consumption, 18, 500 
research technique, 7, 109 
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resolutions, 1, 437; 2, 275; 8, 
62; 10, 176; 11; 528; 12, 508; 
13, 529; 14, 548; 15, 495, 496; 
16, 592, 593; 17, 578, 579; 18, 
686; 19, 726; 20, 792 

score card— 

dairy, 5, 146 (See also Dairy 
farm score card) 

for dairy products, 2, 61, 433; 
3, 75, 237; 4, 167; 5, 149, 
164, 199; 6, 70; 7, 112, 
127, 309; 8, 67; 9, 503; 10, 
177, 180; 12, 508 

solids-not-fat— 

determining, 6, 70; 7, 309; 
9, 503; 10, 181 

standards, 19, 728 

standard methods, cooperation be- 
tween sections, 19, 725; 20, 789 

standardization—15, 494 

of dairy containers, 15, 494 

of milk, 3, 66; 19, 727 

of production records, 14, 
549 

students’ contest in judging 

dairy— 

cattle, 1, 150, 439; 2, 60, 271, 
432; 3, 236; 5, 146, 198; 
6, 69, 79; 7, 309; 8, 64, 
286; 9, 98, 503; 11, 112; 
14, 550; 17, 581; 18, 684; 
19, 724, 725; 20, 789 

products, 1, 439; 2, 61, 269, 
433; 3, 74, 237; 4, 169; 5, 
149, 168, 199; 7, 110, 111, 
112, 115, 126, 309; 8, 70; 9, 
100, 503; 10, 182; 14, 549, 
550; 17, 341; 18, 415, 685; 
19, 223, 724; 20, 65, 790 

test, one- vs. two-day, 6, 74; 7, 
121; 9, 111 

uniform— 

blank for.herd tests, 13, 79 
rules for test herds, 13, 79; 
14, 394 
Union of American Biological So- 
cieties, 7, 108; 8, 61; 9, 93 
conference with breed representatives, 
5, 191 
constitution— 
amendments, 5, 144; 14, 546 
and by-laws, 3, 61; 5, 194; 8, 453 


suggested amendments, 16, 592; 
19, 722 
dairy— 
economics section, 10, 530; 11, 
117; 15, 497; 16, 592 
manufacturing section (See Manu- 
facturing Section 
production section (See Produc- 
tion Section) 
products section, organization and 
purpose, 4, 355 (See also Manu- 
facturing Section) 
delinquent members, rule on, 1, 441 
divisions, refunds and aids to, 13, 530; 
19, 729 
Eastern Section, report of, 5, 143, 198; 
7, 107, 123; 8, 61; 9, 93; 10, 189; 
11, 117; 16, 93; 17, 61, 823 
editorial board, 6, 67, 77 
editor’s allowance, 2, 275 
extension conference, report of, 10, 
529 
Extension Section— 
officers, 5, 199; 6, 72; 7, 108, 117, 
118; 9, 95, 105; 10, 177, 187; 
14, 550; 17, 582; 18, 685; 19, 
723; 20, 791 
proceedings, 5, 199; 6, 71; 7, 115; 
9, 103; 10, 177, 184; 11, 529; 
17, 581; 18, 684; 19, 723; 20, 
790 
first summer meeting, 10, 527 
formation, 16, 583 
founders, picture of, 16, 582 
funds, investment of, 15, 494; 17, 583 
history of, 16, 583 
honoring members, proposal, 15, 497; 
17, 582 
honors— 
Fraser, W. J., 6, 587 
Hunziker, O. F., 17, 578 
Mortensen, M., 18, 673 
incorporation, approved, 14, 548 
junior membership, discussion on, 8, 
62 
ladies’ entertainment program, 17, 
584; 18, 349, 672 
letter to members in service, 2, 275 
Manufacturing Section— 
officers, 4, 172; 5, 150, 198; 6, 71; 
7, 108, 109, 114; 8, 71; 9, 95, 
102; 10, 177, 184, 529; 11, 529; 
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12, 508; 14, 550; 18, 685; 19, 
724; 20, 790 
organization, 5, 148 
proceedings, 4, 159; 5, 147, 148; 
6, 70; 7, 109; 8, 64; 9, 99; 10, 
177, 180, 529; 11, 529; 14, 550; 
18, 685; 19, 723; 20, 790 
members, list of, 1, 441; 5, 518; 7, 413; 
8, 445;.9, 494; 10, 533; 15, 499; 17, 
743; 18, 689; 19, 773; 20, 793 
membership— 
figures, 2, 275 
problems, 4, 158 
regulations, 1, 441; 20, 787 
status of, 13, 532; 17, 577, 582; 
18, 676; 19, 717; 20, 785 
National Research Council representa- 
tion, 4, 143; 6, 67; 7, 107, 121; 8, 
61; 9, 93; 10, 176; 13, 530; 15, 497; 
17, 583; 19, 726 
needed activity in dairy herd improve- 
ment, 19, 425 
nominations for officers, 2, 275 
notice of dues, 19, 722, 727 
officers, 1, 438; 2, 275; 5, 198; 6, 67; 
7, 126; 9, 117; 10, 189; 11, 117; 14, 
550; 16, 93, 597; 17, 578, 823 
Official Testing Section— 
discontinuance of, 14, 546 
officers, 4, 173; 5, 155, 200; 6, 75; 
7, 108, 121; 8, 76; 9, 112; 10, 
178, 189; 11, 115; 13, 80 
organization of, 4, 173; 5, 154 
proceedings of, 4, 173; 5, 150; 6, 
73; 7, 119; 8, 71; 9, 96, 105; 
10, 177, 187; 11, 112, 529; 13, 
78 
photograph of members at— 
first meeting, 16, 582 
Ithaca meeting, 17, 580 
St. Paul meeting, 18, 688 
president’s address, 1, 85; 4, 158; 5, 
131; 19, 716 
proceedings (See Annual meeting) 
Production Section— 
officers, 5, 147, 198; 6, 69; 7, 109; 
8, 64; 9, 95, 99; 10, 177, 179; 
11, 112, 530; 12, 508; 14, 550; 
17, 581; 18, 683; 19, 725; 20, 
789 
organization of, 5, 147 
proceedings of, 5, 146; 6, 69; 7, 


108; 8, 63; 9, 96; 10, 177, 178; 
11, 111, 529; 14, 549; 17, 581; 
18, 683; 19, 724; 20, 789 
program of annual meeting, 1, 377; 7, 
534; 8, 458(a); 9, 491; 10, 190, 530; 
11, 530; 12, 509; 13, 533; 14, 541; 
15, 489; 16, 587; 17, 467; 18, 273, 
419; 19, 411; 20, 117, 381 
publishing names of applicants for 
membership, 19, 722, 727 
relation to problems confronting dairy 
industry, 4, 456 
reserve fund, 17, 583 
resolutions (See Annual meeting, pro- 
ceedings ) 
salary of secretary, treasurer and edi- 
tor, 14, 547 
secretary ’s report, 2, 275; 4, 158; 5, 
143; 7, 107; 8, 61; 9, 93; 10, 176; 
15, 495; 16, 592; 17, 577; 18, 675; 
19, 717; 20, 785 
sections suggested, 4, 158 
Southern Division, report of, 6, 373; 
7, 107, 126, 403; 8, 61, 289; 9, 93; 
10, 189; 11, 111; 16, 307; 17, 417 
special meeting, minutes of, 11, 111 
subeommittee— 
administration of official testing, 
5, 151, 183 
bacteriological methods for— 
butter, 13, 394; 16, 289; 17, 
340; 18, 416; 19, 222; 20, 
64, 351 
cheese, 17, 340; 18, 416; 19, 
222; 20, 64 
condensed and evaporated 
milk, dry milk and related 
products, 12, 374; 15, 383; 
17, 341; 18, 417, 647; 19, 
222 ;.20, 64 
dry milk, 12, 374; 15, 383; 
17, 341; 18, 417; 19, 223; 
20, 64 
ice cream, 9, 101, 503; 10, 
182, 460; 16, 277; 17, 340; 
18, 417; 19, 222; 20, 64 
milk and cream, 18, 417; 19, 
222; 20, 64 
chemical analyses of— 
butter, 13, 380; 16, 300; 17, 
339; 18, 415; 19, 221; 20, 
63, 351 
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cheese, 17, 339; 18, 415; 19, 
221; 20, 27, 63 
condensed and _ evaporated 
milk, 17, 340; 18, 416; 19, 
221; 20, 63 
dry milk, 17, 340; 18, 416; 19, 
221; 20, 63 
ice cream, 17, 340; 18, 416; 
19, 221; 20, 64 
milk and cream, 17, 339; 18, 
415; 19, 221; 20, 63 
skimmilk, buttermilk and 
whey, 17, 340; 18, 416; 19, 
222; 20, 63 
comparative accuracy of Gerber 
vs. Babcock test, 10, 180 
methods of financing official test- 
ing, 5, 153, 189 
microbiological methods for an- 
alysis of butter, 13, 394; 16, 
289 
uniform— 
guarantee for 
counts, 9, 110 
rules for official testing, 5, 
151, 184; 11, 114 
suggestions for presentation of papers, 
18, 350 
summer meeting— 
action on, 10, 528 
suggested, 10, 177 
time of meeting discussed, 8, 62 
treasurer’s report, 2, 275; 7, 107; 8, 
61; 9, 93; 15, 495; 17, 577; 18, 678; 
19, 719; 20, 787 
vote of appreciation for judging con- 
test trophies, 5, 144 
Western Division (section), report of, 
7, 205; 8, 458; 9, 93; 10, 189; 16, 
405; 17, 279, 823; 19, 156 
American— 
Dry Milk Institute, standards com- 
mittee report, 13, 319; 17, 419 
Guernsey Cattle Club— 
advanced registry, stand on, 5, 152 
trophies for judging contests, 1, 
152, 423; 2, 274; 3, 207; 9, 116 
Hereford Record, data from, 3, 273 
Home Diet, The, review of, 4, 358 
Jersey Cattle Club— 
registry of merit, stand on, 5, 152 
scholarship for judging contest, 1, 


testing ac- 


152, 153, 423; 2, 274; 3, 206, 
207; 9, 115, 117 
score card for dairy cattle, 3, 3 
scores of cows on advanced regis- 
try, 4, 360 
trophies for judging contests, 1, 
423; 2, 274 
Milk Goat Association, official test 
rules, 11, 114 
Public Health Association— 
announcement of meeting, 16, 500 
cooperation with, 1, 380; 4, 163 
standard methods, changes in, 19, 
493 
Society of Animal Produetion, cooper- 
ation with, 7, 108 
World’s Dairy Congress, first, (See 
World’s Dairy Congress) 
Amino— 
acid content of cottonseed meal, 4, 375 
acids— 
effect on color of heated lactose 
solutions, 18, 90 
from cheese, 19, 475 
in cheese, X-ray diffraction pat- 
terns of, 18, 461 
in milk, abstract on, 9, 541 
X-ray diffraction patterns of, 19, 
475 
nitrogen— 
content of — 
butter, relation to quality, 6, 
412; 19, 125 
buttermilk, 19, 131 
cream, relation to quality, 6, 
412; 19, 125 ; 
milk, quantitative determina- 
tion of, 7, 74 
in butter, 5, 399; 6, 322 
in buttermilk, 6, 324 
in cream, 5, 399; 6, 322 
in milk, 6, 424 
Sorensen vs. Van Slyke methods 
for, 19, 133 
Ammonia— 
content of milk, quantitative determi- 
nation of, 7, 74 
in butter, 5, 399; 6, 322 
in cream, 5, 399; 6, 322 
in milk, 6, 424; 9, 451 (See also Milk) 
method for sediment test of cream, 20, 
511 
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nitrogen— 
content of cream and butter, re- 
lation to quality, 6, 412 
in cottonseed meal, 4, 380 
in skimmilk, 1, 315 
Ammonium— 
acetate, influence on mutarotation ve- 
locity of lactose, 17, 663 
caseinate, viscosity, relation to curd 
character, 16, 243 
chloride— 
effect on color of heated lactose 
solutions, 18, 90 
influence on— 
equilibrium rotation of lac- 
tose, 17, 704 
mutarotation velocity of lac- 
tose, 17, 663 
solution, eryohydrie point, 18, 480 
compounds, effect on color of heated 
lactose solutions, 18, 90 
nitrate solution, cryohydrie point, 18, 
480 
sulfate— 
as pasture fertilizer, 16, 95; 17, 
733 
effect on fat globule membrane 
sol, 16, 48 
solution, eryohydrie point, 18, 480 
“~Amphicarpa monoica (See Hog peanut) 
Amy] aleohol— 
as source of error in Gerber test, 16, 
557 
in butterfat test of buttermilk, 2, 260 
isomeric, physical properties, 16, 557 
Amylase— 
alpha and beta, in milk, 19, 771 
in filtered milk sera, 19, 766 
in mastitis milk, 19, 769 
in milk, 19, 761 
Anaerobe, spore-forming, effect of oxygen 
on, 10, 66 
Anaerobic spore— 
-formers, as cause of spoilage in cheese 
products, 11, 176 
test— 
of ice cream, 11, 288 
Weinzirl, 5, 377 
Anatomy of dairy cow, relation to milk and 
fat-producing capacity, 10, 1 
Anderson, Alfred, of Champion butter ecul- 
ture fame, 1, 384 


lndropogon— 
fureatus (See Blue stem, big) 
scoparius (See Blue stem, little) 
Anemia— 
microeytic hypochromic, 20, 406 
nutritional— 
in dairy calves, 18, 337 
in Florida, 20, 737, 741 
in rats, 12, 74, 438; 13, 246; 18, 
181; 19, 117 
Anhydremia, in milk fever, 15, 126 
Animal protein (See Protein) 
Animaleula, in human milk, 1, 192 
Animals— 
domestic, relation of age of dam to 
fecundity of, 3, 260 
experimental (See Experimental) 
measurement, photographic method 
for, 10, 45 
sereen for photographing, 6, 299 
Anise, as galactagogue, 1, 477; 4, 475 
Anorexia, 16, 210; 18, 523, 570; 19, 302 
Anthrax bacillus, phenol coefficient, 7, 324 
Anthroxanthum odoratum (See Vernal 
grass, sweet) 
Anthyllis vulneraria (See Vetch, kidney )— 
composition, 20, 257 
Antiformin, 7, 328 
Antigen in milk, relation to whey protein, 
16, 106 
Antimony— 
in limonites, 20, 738 
preparations as galactagogues, 1, 477; 
4, 475 
test for copper in, 20, 198 
vs. quinhydrone electrodes, 14, 354 
Antineuritic potency of milk’ derivatives, 
14, 447 
Antirachitie— 
activation of— 
evaporated milk films, 19, 67 
milk films, 17, 433, 527, 607 
potency— 
determination of, 17, 446 
of irradiated milk, factors in- 
fluencing, 17, 483 
properties of butterfat, 13, 497 
value of— 
hay in ration of dairy cattle, 18, 
511 
irradiated ice cream, 12, 231 
solar ultraviolet radiation to 
calves, 19, 293 
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Antiscorbutic— 
potency of milk, factors affecting, 7, 
370 
value of— 
calves liver, 12, 396, 397 
feces, 12, 400 
hay concentrate, 12, 398 
milk, 12, 398; 17, 492 
stomach contents of calves, 12, 
402 
timothy hay, 12, 400 
vitamin, role in nutrition of calves, 
9, 37 
Aorta of calves on viosterol, mineral con- 
tent, 17, 89 
Aphosphorosis, relation of vitamin D to, 
18, 222 
Apios (tuberosa), composition, 20, 257 
Appetite, depraved, of calves on milk ra- 
tion, 6, 65 
Apple— 
-alfalfa silage— 
apparent digestibility and feed- 
ing value, 20, 423 
composition, 20, 423 
pomace, dried, composition, 13, 104 
Apples, potassium and sodium in, 1, 491 
Appreciation for C. H. Eckles, 9, 489 
Arachie acid in butterfat, 7, 410 
Arachidonic acid in menhaden oil, 14, 125 
Arachis hypogeae (See Peanut) 
Argentina— 
butter and cheese from, 3, 243 
dairy industry in, 6, 150 
Arginine nitrogen in cottonseed meal, 4, 
380 
Arkansas, trench silo campaign in, 20, 479 
Armsby standard, 8, 184; 14, 117 
Army Medical Museum, culture collection 
at, 5, 330 
Arsenic in limonites, 20, 738 
Arsenical dipping, influence on milk yield, 
15, 407 
Arsenious oxide as cattle dip, 15, 408 
Arterial blood (See Blood) 
Artichoke, composition, 20, 252 
Artificial— . 
activation of butterfat, 13, 497 
butter, 11, 460 
insemination, demonstration, 20, 397 
milk (See Milk) 
Artificially-dried pasture herbage, value, 
17, 409 


Asbestine, influence on lactose erystalliza- 
tion in ice cream, 16, 196 
Ascoloy— 
corrosion, factors influencing, 12, 145, 
153, 256, 267, 272 
effect on flavor of milk products, 12, 
156 
Ascorbie acid—(See also Vitamin C) 
content of— 
milk, effect of ration on, 18, 437 
orange beverages, 19, 474 
in milk, effect on Ritter’s test, 20, 475 
in ration, effect on oxidized flavor in 
milk, 20, 143 
Ash—(See also Mineral) 
butter tubs, 5, 431 
content of — 
butter, 1, 239 
goat’s milk, 1, 184 
distribution of processed cheese, effect 
of salts on, 18, 451 
in buttermilk cheese, 2, 44 
in corn syrup, 2, 36 
in milk of virgin doe kid, 2, 23 
refractive index, 9, 148 
Asparagin broth, for coliform group, 2, 
119 
Asparagine, effect on color of heated lac- 
tose solution, 18, 90 
Aspartie acid, influence on activity of 
propionic acid bacteria, 6, 308 
Aspergillus— 
candidus, growth on butter, 17, 398 
cultures from churn, 14, 400 
flavus— 
effect on color of yeast colony, 7, 
166 
growth on butter, 17, 398 
in churn studies, 14, 405 
fumigatus, growth on butter, 17, 398 
longevity of spores of, 2, 411 
luteo-niger, growth on butter, 17, 398 
micro-virido-citrinus, growth on butter, 
17, 398 
nidulans, growth on butter, 17, 398 
niger— 
growth on butter, 17, 398 
in churn studies, 14, 404 
influence on Streptococcus lactis, 
9, 252 
relation to yellow color of yeast 
colonies, 7, 166; 11, 399 
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relation to color defect of margarine, 
7, 533 
repens, as cause of buttons in sweet- 
ened condensed milk, 3, 124 
sydowi, growth on butter, 17, 398 
terreus, 7, 166 
growth on butter, 17, 398 
ustus, growth on butter, 17, 398 
versicolor, growth on butter, 17, 398 
Asses’ milk (See Milk) 
Associated Manufacturers’ Co., scholar- 
ship for judging contest, 1, 153, 422 
Association of— 
Agricultural— 
Colleges, recommendation to, 3, 65 
Workers, resolution to, 7, 406 
Dairy and Food Commissioners, co- 
operation with, 1, 397 


Southern Agricultural Workers, ad- 


dress at, 3, 169 
Associations— 
breed (See Breed associations) 
bull (See Bull associations) 
cow testing (See Cow testing) 
dairy herd improvement (See Dairy 
herd improvement) 


Associative action— 
as cause of yellow color of yeast 
colonies, 7, 163 
of starter cultures, 4, 247, 279 
of Streptococcus lactis and Bacillus 
subtilis in milk, 3, 406 
Atlas sorgo seed— 
composition, 17, 347 
germination after feeding, 17, 346 
utilization by dairy cows, 17, 343 
Australia— 
dairy export regulations, 6, 150 
dairying in, 3, 243 
grading of dairy produce in, 4, 221 
surplus cheese stocks, 2, 266 
Author index, 18, 841; 20, 827 
Avena sativa (See Oats) 
Avitaminosis in dairy heifers, 20, 417 
Axonopus compressus (See Carpet grass) 
Aylesbeare, Devonshire Creamery, photo- 
graph of, 1, 293 
Ayrshire— 
blood, hemoglobin content, 14, 374 
Breeders’ Association— 
herd test plan, 10, 188; 11, 113 
stand on official testing, 5, 152 


trophy for judging contest, 1, 152, 
423; 2, 274; 3, 207; 9, 116 
bull, milk production of daughters 
from, 3, 533 
butter— 
earotene content, 16, 156 
vitamin A activity, 16, 153 
butterfat— 
carotene content, 20, 620 
hardness, 17, 550 
vitamin A content, 20, 620 
calves, birth weight, 2, 161; 5, 307; 7, 
225 
cow— 
fat production record, 1, 9 
ruptured, composition of 
from, 8, 537 
cows— 
fat production, relation to age, 7, 
191 
gestation period, 5, 302; 7, 229 
grade vs. registered, milk energy 
yield, 14, 16 
monthly milk and fat production, 
7, 257 
cream, composition, 3, 524 
fat globules, electrophoretic mobility 
of, 20, 553 
heifers, age at first freshening, 17, 630 
herd test plan, 9, 106 
milk— 
acidity, 3, 237; 19, 237 
composition, 3, 524; 6, 146; 9, 5 
eurd tension, 19, 163 
fat per cent, factors affecting, 14, 
486; 18, 397 
manganese content, 15, 463 
properties, 9, 5 
viscosity, 9, 5 
vitamin A potency, 20, 534 
vitamin C content, 20, 11, 432 
zine content, 15, 453 
records, initial and reentry, 9, 291 
registry, color-making sketch for, 5, 
249 
sires, summer and winter rations for, 
_ 13, 169 
Ayrshires— 
in agricultural college herds, 6, 18 
milk production, factors influencing, 
7, 551; 9, 66 


milk 
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B ABCOCK— 


acid measure, 5, 180 
centrifuge, electric vs. steam, 4, 34 
-Gerber method, for ice cream, 9, 276; 
12, 474 
modified, vs. Mojonnier method, 12, 
473 
test— 
accuracy of, 2, 332 
adulterated acid as source of error 
in, 7, 361 : 
apparatus, specifications for, 1, 38 
bulletin on, 3, 431 
calibration of glassware, 2, 342 
centrifuge, 5, 180 
chemicals, specifications for, 1, 38 
comparison with— 
gravimetric method, 2, 333, 
341 
Roese-Gottlieb 
method, 6, 549 
defective, 1, 43; 5, 182 
effect of— 
agitation of samples, 1, 515 
amount of acid, 2, 335 
delay— 
before adding acid and 
mixing, 2, 339 
between mixing and 


(Mojonnier) 


loss of glycerol and volatile fatty 
acids in, 2, 352 
meniscus, 2, 355 
milk sampling for, 2, 277 
Minnesota modification, 18, 464 
modified, for— 
buttermilk, 6, 403; 16, 461 
ice cream, 8, 55 
skimmilk, 5, 177; 16, 456 
note on, 2, 261 
of cream, 1, 42; 4, 33 
of milk, manipulation of, 1, 41 
of skimmilk, phospholipid content 
of fat recovered in, 16, 456 
procedure, 2, 343 
reading, effect of adulterated acid 
on, 10, 261 
readings by different individuals, 
2, 346 
residual fat in, 2, 346, 350 
statistical study of, 11, 108 
suspended material in, 2, 338 
temperature of reading, 2, 353 
vs. Gerber test, committee on, 10, 
180 
vs. Mojonnier methods for milk, 
11, 109 
vs. Roese-Gottlieb for milk, 9, 319 
weight of sample delivered by 
pipette, 2, 351 


whirling, 2, 336 
glymol on readings, 2, 348 
lecithin on, 11, 433 


Bacilli, E, of Freundenreich, 1, 97 
Bacillus—(See also Bacterium, Brucella, 
Lactobacillus, Clostridium, etc.) 


mercuric chloride on, 2, 176 
method of reading meniscus, 
2, 349 
reading before mirror, 2, 348 
speed of tester, 2, 340 
strength of acid, 2, 334 
temperature of acid and milk, 
2, 336 
unheated tester on, 2, 339 
fat column in, 1, 43 
fatty materials in, effect of sulfo- 
nation on, 13, 457 
for butterfat in milk, 2, 331; 3, 
135 
for buttermilk, 6, 395 
impurities in fat column, 2, 352 
influence of— 
composite tests on, 20, 457 
heated testers on, 20, 457 


abortus, agglutinins in colostrum, 14, 
167 
acidificans—presamigenes—casei, from 
cheese, 5, 513 
acidi lactici, effect of media on, 2, 124 
acidophilus—8, 153 
acid formation in milk by, 3, 419 
in milk diet, 3, 417 
isolated from feces, 3, 419 
watery suspension, therapeutic 
value, 3, 421 
aerogenes, in cream, effect of, 6, 327 
agri, from butter, properties of, 19, 
208 
amylobacter— 
action on butter and milk, 10, 20, 
21, 23, 24 
protein decomposition in butter 
by, 12, 4 
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type, from defective pimento 
cheese, 9, 356 
anthracis— 
effect of pasteurization on, 13, 370 
staining, effect of pasteurization 
on, 3, 500 
bifidus—(See also Bacterium and Lac- 
tobacillus) 
action on milk, 7, 531 
watery suspension, therapeutic 
value of, 3, 421 
bulgaricus—(See also Bacterium and 
Lactobacillus) 
-Bacterium lactis acidi, effect of 
temperature on, 1, 252 
eultures— 
liquid vs. powder, 1, 253 
test of purity, 1, 253 
whole- vs. skimmilk, 1, 255 
effect— 


of Bact, lactis acidi on, 1, 258 
on acidity of milk, 3, 54 
for cheese starter, 3, 58 
in cream, effect of, 6, 327 
in fermented milk, 1, 250; 3, 414 
in ‘‘laetigen,’’ 3, 54 


in milk diet, 3, 417 
isolation from milk, 1, 254 
propagation in milk, 1, 251 
relationships, 3, 151 
skimmilk cultures, effect of tem- 
perature on, 1, 252 
source of cultures for fermented 
milk, 1, 253 
symbiosis in Yoghurt, abstract on, 
9, 252 
watery suspension, therapeutic 
value of, 3, 421 
butyricus— 
effect of pasteurization on, 10, 267 
protein decomposition in butter 
by, 12, 4 
cereus— 
as cause of coagulated evaporated 
milk, 15, 227 
enzyme preparations from, 15, 228 
from butter, properties of, 19, 208 
circulans type in Kingston cheese, 7, 
568 
cloacae, effect of milk drying on, 8, 
210 


coagulans— 
description of, 11, 47 
relation to coagulation of evapo- 
rated milk, 11, 47 
thermal death point, 11, 49 
coli—(See also Bacterium, Coliform, 
Colon-Aerogenes, Escherichia, ete.) 
action on milk, 3, 54 
added to milk, 3, 358 
communior— 
effect— 
of media on, 2, 123 
on nitrogen compounds 
in milk, 1, 315 
communis, effect of media on, 2, 
123 
detection, in milk, 2, 296 
effect of— 
clarifier on, 3, 246 
dry heat on, 4, 82 
Electro-pure process on, 2, 
379 
milk drying on, 8, 210 
gas production by, 1, 100 
in cream, effect of, 6, 327 
in milk, 2, 109, 463 
influence on cheese and butter, 3, 
54 
staining, effect of pasteurization 
on, 3, 500 
communior, 2, 464 (See also Bac- 
terium) 
fluorescens liquefaciens, enzymes from, 
8, 385 
glaligu, effect of pasteurization on, 10, 
267 
ichthyosmius—(See also Bacterium 
and Proteus) 
action on milk, 11, 98 
enzyme preparations from, 11, 99 
protein decomposition in butter 
by, 12, 4 
lacticvs, in milk diet, 3, 417 
lactis acidi—(See also Bacterium, 
Streptococcus) 
in cream, effect of, 6, 327 
in starter for butter, 1, 351 
lactis aerogenes —(See also Aerobac- 
ter) 
added to milk, 3, 358 
effect of media on, 2, 124 
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in feces, 2, 464 
in flaky milk, 10, 442 
lactis citreus, in butter, 3, 387 
lactis Colchesterii, in butter, 3, 386 
lactis Harrisoni (var.)— 
action on milk, 3, 401 
in butter, 3, 385 
lactis nebulus, in butter, 3, 385 
lactis tetragenus, in butter, 3, 382 
lactis varians (var.), in butter, 3, 387 
lactis viscosus, effect on nitrogen com- 
pounds in milk, 1, 315 
laterosporus, from butter, properties 
of, 19, 208 
lecitosis, nov. sp., from eggs, 18, 127 
liquifaciens, protein decomposition in 
butter by, 12, 4 
megatherium— 
action on butter and milk, 10, 20, 
21, 23, 24 
effect of pasteurization on, 13, 
370 
melitensis, agglutinins in colostrum, 
14, 167 
mesentericus— 
action on butter and milk, 10, 20, 
21, 23, 24 
effect of pasteurization on, 13, 370 
from butter, properties of, 19, 208 
protein decomposition in butter 
by, 12, 4 
vulgatus, effect on citric acid in 
milk, 7, 409 
mycoides— 
action on butter and milk, 3, 401; 
10, 20, 21, 23, 24 
effect— 
of milk drying on, 8, 210 
of pasteurization on, 13, 370 
on nitrogen compounds in 
milk, 1, 315 
from butter, properties of, 19, 208 
in butter, 3, 384 
protein decomposition in butter 
by, 12, 4 
panis— 
action on butter and milk, 10, 20, 
21, 23, 24 
as cause of bitterness in evapo- 
rated milk, 3, 486 
colonies, photograph of, 3, 493 
description of, 3, 487, 488 


effect on milk proteins, 3, 488 
enzymes, action on milk, 3, 490 
influence of heat on, 3, 488 
parvus, from butter, properties of, 19, 
208 
peptogenes, from butter, properties of, 
19, 208 
prodigiosus— 
effect on nitrogen compounds in 
milk, 1, 315 
enzymes from, 8, 385 
relation to red color in margarine, 
7, 533 
proteus vulgaris, protein decomposi- 
tion in butter by, 12, 4 
pyocyaneus— 
enzymes from, 8, 385 
retention by collodion sacs, 1, 102 
ramosus, effect of pasteurization on, 
10, 267 
ruminatus, from butter, properties of, 
19, 208 
schafferi, causing Nissler holes, 1, 105 
simplex, from butter, properties of, 19, 
208 
subtilis— 
action on— 
butter, 10, 23, 24 
milk, 3, 401; 10, 20, 21 
and S. lactis, influence on Oidium 
lactis, 3, 255 
associative action with S. lacticus 
in milk, 3, 406 
effeet— 
of clarifier on, 3, 246 
of hot air sterilization on, 1, 
514 
of milk drying on, 8, 210 
of pasteurization on, 10, 267; 
13, 370 
on citric acid in milk, 7, 409 
on nitrogen compounds in 
milk, 1, 315 
from butter, properties of, 19, 208 
in bacterial rennin studies, 8, 385 
in butter, 3, 382 
influence on— 
action of S. lacticus, 3, 255 
lactic fermentation, 3, 413 
S. lactis, 9, 252 
-mesentericus group, in sweetened 
condensed milk, 16, 18 
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on bottle lip, contamination of 
milk by, 5, 407 

protein decomposition in butter 
by, 12, 4 

staining, effect of pasteurization 
on, 3, 500 

toxicity for mice, 6, 240 

type, causing malt-like flavor in 
milk, 14, 458 

tuberculosis, human and bovine, effect 
of milk drying on, 8, 213 


Bacteria—(See also Organisms) 


acid— 
-peptonizing, effect on nitrogen 
compounds in milk, 1, 315 
-producing in butter and cream, 1, 
167, 168 
age, influence on pasteurization effi- 
ciency, 12, 388 
as source of vitamin B, 11, 104 
capsulated, red chromogenic, effect of 
milk drying on, 8, 210 
casein-digesting, isolated from butter, 
19, 191 
death-rate in milk powder, 5, 220 


destruction in roller-process milk dry- 
ing, 8, 206 

distribution in butter, 11, 446 

fat-splitting, isolated from butter, 19, 
191 


growth in butter, 11, 446 
in butter, 1, 168; 11, 446 
in commercial lactic starter, 4, 240 
in cream, 4, 512, 515 
in ice cream, gelatin as source. of, 8, 
115 
in milk— 
accuracy of Breed method for 
counting, 20, 685 
cans, effect of— 
hot air on, 4, 86 
steaming on, 5, 282 
causing changes in nitrogenous 
compounds, 1, 313 
destruction of botulinum toxin 
by, 11, 352 
effect of— 
pasteurization on, 10, 263 
salts on growth of, 20, 445 
influence of temperature on 
changes produced by, 11, 89 
media for determining, 2, 461 


methylene blue test for, 5, 438 
reduction of, 3, 308 
staining reactions of, 2, 191 
in pasteurized cream, 1, 167 
in raw cream, 1, 167 
influence on catalase content of 
cheese, 2, 457 
lactic acid (See Lactic acid bacteria) 
mutant cultures, 5, 512 
non-reducing, 5, 443 
non-spore forming— 
effect of pasteurization on, 10, 265 
from butter, 19, 206 
of Cheddar cheese, catalase production 
by, 2, 458 
of Swiss cheese, catalase production 
by, 2, 458 
physiological mutations, 5, 510 
producing changes in nitrogenous com- 
pounds of milk, 1, 315 
propagation in paper and glass milk 
containers, 1, 515 
relation to keeping quality of butter, 
6, 427 
sources in milk, 3, 308 
spore-forming, effect of pasteurization 
on, 10, 266 
staining properties, effect of pasteuri- 
zation on, 3, 495, 500 
young vs. mature, effect of pasteuriza- 
tion on, 12, 386 


Bacterial— 


action in coagulation of evaporated 
milk, 11, 46 
activity in Swiss cheese, 18, 719 
analysis of milk— 
cooperative, 1, 19 
study of methods for, 10, 269 
clumps— 
effect of homogenization on, 8, 
255 
explanation of, 11, 442 
in milk, number of individuals in, 
4, 70 
coagulation of milk, abstract on, 7, 
531 
colonies— 
degree of spreading, effect of 
medium on, 15, 143 
on plates, relation to microscopic 
count, 14, 479 
relation to eyes in Emmental 
cheese, 1, 94 
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colony count, pinpoint and total, 15, 
146 
contamination— 
from milk bottles, 2, 499 
of gelatin, fermentation test for, 
6, 278 
of milk, from— 
bottle caps, 2, 500 
cans, 2, 496 
of pasteurized milk, 2, 493 
contents of— 
butter (See Butter) 
centrifuge cream and skimmilk, 1, 
500 
cow feces, 6, 479 
cream, legal limits on, 1, 54 
dirt from milk, 4, 441 
dried milk (See Milk, dried) 
foremilk, 13, 449 
gelatin, 6, 278; 11, 313 
ice cream (See Ice cream) 
milk (See Milk) 
orange sherbet, 11, 404 
separator cream and skimmilk, 1, 
500 
vs. hydrogen ion concentration of 
milk, 4, 1 
whole milk, 1,. 500 
control in— 
commercial ice cream plants, 8, 
415 
milk plants, 3, 540 
count— 
and acidity of milk, 3, 401 
grading of raw milk by, 2, 504 
in clean milk competition, 11, 155 
microscopic of— 
separator cream and _ skim- 
milk, 1, 505 
whole milk, 1, 505 
of bottle filler rinse, 2, 492 
of ice cream mix (See Ice cream 
mix) 
of milk (See Milk) 
of separator cream, relation to fat 
content, 1, 504 
counts— 
effect of — 
cotton stoppers in dilution 
blanks, 1, 512 
incubation temperature on, 
19, 388 
various techniques on, 1, 512 


microscopic—(See also Milk) 
for control of public milk 
supply, 1, 259 
vs. plate method, 1, 261, 262 
of butter (See Butter) 
of buttermilk (See Buttermilk) 
of chlorine sterilizing solutions, 
3, 39 
of cream (See Cream) 
of milk (See Milk) 
on milk cans, 2, 54 
plate vs. microscopic, 4, 39, 51; 
14, 479 
with standard vs. tryptone agar, 
19, 387 
death by moist heat, factors involved, 
8, 49 
endospores (See Endospores and 
Spores) 
enzymes, 8, 370 (See also Enzymes) 
examination, volumetric vs. gravi- 
metric methods, 13, 40 
flora of— 
fresh and incubated raw and pas- 
teurized milk, 15, 103 
ice cream mix, effect of pasteuri- 
zation on, 16, 435 
Kingston cheese, 7, 555 
low count milk, effect of pasteur- 
ization on, 15, 99; 17, 115 
methods, committee on, 6, 70 
plate counts, 1, 21; 11, 438 
plates, photograph of, 5, 408, 409 
rennet, 6, 193; 7, 407 
rennin, 8, 371 
standard for pasteurized milk, 2, 477 
standards for milk, 2, 133, 476 
synthesis of vitamin B, 11, 104 
thickening of sweetened condensed 
milk, 6, 532 


Bactericidal— 


action of sodium hypochlorite in milk, 
6, 131 
phase in milk, 3, 52 


Bacteriological— 


analyses, state laws recommended for, 
4, 172 
examination of dry milk, committee 
report on, 15, 383 
methods— 
committee on, 1, 377, 380, 438; 2, 
60, 432; 3, 236; 4, 162; 5, 145, 
198; 6, 70; 8, 66; 9, 101, 504; 
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10, 181, 460; 12, 508; 14, 548; 
15, 383; 16, 277, 289; 17, 340; 
18, 416, 647, 685; 19, 222, 723; 
20, 64, 790 
comparative, quantitative and 
and qualitative, 2, 293 
for analyses of dairy products, 
committee report on, 18, 647 
for detecting recontamination of 
pasteurized milk, 19, 337 
for market milk analysis, 1, 380 
of examining ice cream, commit- 
tee report on, 10, 460 
standards, committee on, 7, 108 
study of— 
experimental butter, 3, 375 
homogenizing process for ice 
cream, 8, 246 
techniques, proposed, effects of, 19, 
385 
tests of milk clarifier, 1, 272 
Bacteriology— 
agricultural, in Italy, France and En- 
gland, 7, 205 
fellowship, National Research Council 
(See National Research Council) 


of Swiss cheese, 18, 373, 503, 719; 19, 
535 


Bacteriophage— 
in slow butter cultures, 20, 444 
inhibitory to Streptococcus lactis, 20, 
444 
Bacteriostatic agents in presumptive test 
media, 20, 445 
Bacterium—(See also Bacillus, Lactobacil- 
lus, ete.) 
acidi lactici, effect of pasteurization 
on, 10, 267 
acidi-propionici (d)— 
action of, 6, 305 
in Emmental cheese, 6, 303 
aerogenes—(See also Aerobacter) 
as cause of ropy milk, 3, 509 
effect— 
of pasteurization on, 10, 267 
on nitrogen compounds in 
milk, 1, 315 
resistance to heat, 3, 510 
alcaligenes, effect of pasteurization on, 
10, 267 
bifidum, 3, 153 (See also Bacillus and 
Lactobacillus) 


bulgaricum—(See also Bacillus and 
Lactobacillus) 
effect on nitrogen compounds in 
milk, 1, 315 
staining, effect of pasteurization 
on, 3, 500 
casei (alpha), 3, 152 
casei (epsilon), casein decomposition 
by, 9, 251 
coli—(See also Bacillus, Escherichia, 
Colon-Aerogenes, etc.) 
agglutinins in colostrum, 14, 167 
effect of pasteurization on, 10, 267 
in dairy farm water supplies, 8, 
161 
in milk, heat resistance, 8, 49 
communior, effect of pasteurization on, 
10, 267 (See also Bacillus) 
dysenteriae— 
Flexner— : 
effect of milk films on, 8, 153 
longevity, 8, 150, 153 
in milk, heat resistance of, 8, 49 
Shiga— 
longevity—8, 150 
in surface, salt and min- 
eral waters, 8, 156 
enteritidis— 
effect of desiccation on, 9, 159 
longevity, 8, 150 
guentheri, 3, 148 
ichthyosmius—(See also Bacillus and 
Proteus) 
characteristics of, 3, 203 
effect on keeping quality of but- 
ter, 6, 434 
relation to fishy flavor in butter, 
3, 197 
lactis, 3, 148 
lactis acidi, 3, 148—(See also Bacillus) 
effect— 
of B. bulgaricus on, 1, 258 
of media on growth of, 2, 296 
of salt on, 1, 119 
on nitrogen compounds of 
milk, 1, 315 
growth in butter, 1, 120 
in butter, 3, 380 
in feces, 6, 482 
in fermented milk, 1, 250 
in milk, 1, 266; 3, 358 
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skimmilk cultures, effect of tem- 
perature on, 1, 252 
staining, effect of pasteurization 
on, 3, 500 
survival in salted butter, 1, 119 
lactis cretaceum— 
action on milk, 3, 401 
in butter, 3, 388 
lactis fluorescens, in butter, 3, 385 
lactis longi, in Taettmjoelk, 3, 148 
lactis Marshalli (var. B), in butter, 
3, 384 
lactis salmonis, in butter, 3, 384 
lactis synxanthum, in butter, 3, 384 
linens— 
characteristics, 20, 244 
in cheese slime, 20, 464 
neapolitanum (coli), phenol coefficient, 
7, 324 
paracoli, effect of pasteurization on, 
10, 267 
paratyphosum A— 
in milk, heat resistance, 8, 49 
longevity, 8, 150, 153, 156 
viability in surface water, effect 
of sunlight on, 8, 158 
paratyphosum B— 
agglutinins in colostrum, 14, 167 
in milk, heat resistance, 8, 49 
longevity, 8, 150 
typhi— 
Hopkins strain— 
longevity, 8, 150, 156 
viability in surface water, ef- 
fect of sunlight on, 8, 158 
longevity, 8, 153 
U. 8. Army strain— 
longevity, 8, 150 
viability in surface water, ef- 
fect of sunlight on, 8, 158 
typhosum, in milk, heat resistance, 8, 
49 
viscosum— 
from pasteurized cream butter, 14, 
33 
heat resistance of, 14, 32 
in cream, 6, 431 
in ropy milk, 3, 291 
resistance to heat, 3, 511 
Baer, Arthur Christopher— 
necrology, 12, 191 
photograph of, opposite 12, 191 


Bag, hay (See Hay bag) 
Bahia grass in ration, 17, 3 
Bainbridge, N. Y., iodine content of milk 
at, 17, 22 
Bakeries, buttermilk in, 6, 1 
Baking quality of— 
dough mixes, with dry skimmilk, 10, 
337 
evaporated and dry milk, factors af- 
fected, 10, 335 
Balance— 
ealeium (See Calcium balance) 
nitrogen (See Nitrogen balance) 
phosphorus (See Phosphorus balance) 
trials, caleium and phosphorus, 18, 
213; 19, 444 
Baltimore, Md., bacterial counts from, 2, 
134 
Bang’s disease— 
agglutination tests for segregation in 
herd, 20, 539 
eradication by segregation, 20, 537 
milk during, tests of, 18, 471 
positive and negative cows, milk from, 
19, 432 
studies of aseptically drawn milk from, 
19, 470 
Baptisia australis, composition, 40, 257 
Barium— 
chloride— 
effect on heat stability of milk, 
15, 350 
influence on equilibrium rotation 
of lactose, 17, 704 
solution, eryohydrie point, 18, 480 
in limonites, 20, 738 
Barley— a 
carotene content, 20, 559 
composition, 17, 411; 20, 252 
grain, composition and properties, 5, 
299 
ground— 
in bull ration, 13, 168 
in calf ration, 20, 415 
in ration, 14, 192; 15, 437; 17, 
410; 18, 163, 436 
malted, in ealf gruel, 6, 484 
vs. whole, in ration, 19, 462 
hay, acid-neutralizing power, 18, 320 
in ration, 9, 382; 10, 74; 15, 135, 284; 
17, 382; 18, 438; 19, 313; 20, 222, 
296, 526 





SUBJECT INDEX-—ORIGINAL ARTICLES 


pasture, 19, 462; 20, 418 
potassium and sodium in, 1, 491 
price, 1, 460 
rolled— 
for dairy heifers, 1, 449 
in ealf ration, 14, 284 
in ration, 13, 118; 20, 680 
Barn— 
construction, relation to bacterial con- 
tent of milk, 3, 309 
humidity, influence on production, 18, 
447 ° 
temperature, influence on production, 
18, 447 
Barnyard— 
grass, composition, 20, 254 
regulations on, 1, 65 
Bavaria, rennet from, 2, 482 
Bean pods, as feed for goats, 1, 183 
Beans— 
composition, 20, 257 
potassium and sodium content, 1, 491 
velvet— 
effect on sterility and abortion, 
2, 16 
in ration, 17, 3 
Bedding— 
clean, requirements, 1, 62 
cost of, 5, 123 
cows, labor required for, 4, 489 
Beef— 
fat (See Fat) 
fresh, exports of, 1, 11 
infusion agar for mold 
counts, 16, 141 
peptone agar, 7, 556 
raw, in rat ration, 12, 234; 15, 16 
Beer, near, for malt agar, 5, 364 
Beet— 
pulp— 
dried— 
composition and properties, 5, 
299 
for dairy heifers, 1, 449 
imported from Holland, 9, 
417 
in ealf ration, 9, 411, 417; 
20, 417, 433 
in rat ration, 9, 131 
in ration, 8, 91; 9, 310; 14, 
173; 15, 135; 16, 415, 549; 
17, 384, 685; 18, 436, 594; 
20, 526 


and yeast 


price, 1, 460; 10, 287 
sugar, in calf ration, 20, 433 
vitamin A content, 9, 131 
dry, composition, 8, 406 
in calf ration, 18, 434; 19, 433; 20, 
419 
in goat ration, 15, 242 
in ration, 7, 537; 10, 73, 283; 14, 
127; 16, 34; 17, 268; 18, 213, 
558; 19, 446, 598; 20, 420, 680 
mineral content, 7, 62; 8, 298 
molasses— 
in calf ration, 20, 417 
in ration, 20, 434 
prohibited as feed for dairy cows, 
1, 59 
wet vs. dry— 
for milk production, 16, 363 
palatability, 16, 367 
sugar, in condensed ice cream mix, 5, 
275 
Beets— 
common, in ration, 7, 537 
mangel—(See also Mangel beets) 
as feed for goats, 1, 183 
Behenic acid in butterfat, 7, 410 
Beimling test, defects in, 2, 261 
Bel Paese cheese (See Cheese) 
Benediet— 
method for— 
lactose, 3, 379 
sulfur, 7, 65 
nickel cooler, as source of off-flavor in 
milk, 14, 260 
Bent— 
creeping, in pasture herbage, 17, 410 
grass, composition, 20, 254 
Benzine— 
as adulterant of sulfuric acid, effect 
of, 7, 364 
-extracted grain ration, 15, 243 
fat-saturated, adulterating acid for 
Babcock test, 10, 261 
Benzoate of dihydrotheelin, effect of, 19, 
451 
Benzoie acid— 
as galactagogue, 4, 481 
physiological action, 4, 478 
Beriberi, 17, 462 
Berkefeld filter, adsorption of enzymes by, 
8, 375 
Bermuda— 
grass— 
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in pasture, 16, 149; 17, 733; 18, 
295 
in ration, 17, 3 
pasture, 8, 313; 20, 40S 
pasture sod, 17, 425 
Berne, Switzerland, International 
Congress at, 1, 160 
Beryllium. in limonite ore, 20, 739 
Betabacterium— 
breve, 3, 153 
caucasicum, in Kefir grains, 3, 153 
genus characteristics, 3, 152 
longum, 3, 153 
Betacocci, sources of, 3, 150 
Betacoccus— 
arabinosus, in cabbage, 3, 154 
genus characteristics, 3, 150 
Beta lactose (See Lactose) 
Beverages, orange (See Orange) 
Bicarbonate of soda—(See also Sodium 
bicarbonate) 
for neutralizing cream, 7, 464 
Bichloride of mercury (See Mercury) 
Bidwell-Sterling toluene-distillation method 
for dry milk, 11, 240 
Bigelow and Esty tubes for thermal death 
points, 12, 204 
B. K., for milking machines, 3, 37 
Bile— 
-lactose media, for coliform group, 2, 
109, 118 
of calves, composition, 17, 89 
Bimonthly tests, reliability, 13, 81 
Biometrie— 
relations between— 
parent’s records 
value, 18, 3 
progeny average and parent’s 
breeding value, 18, 3 
study of length of metabolism experi- 
ments, 8, 270 
Biometry of caleium and phosphorus in 
blood, 13, 360 
Birdsfoot trefoil, composition, 20, 257 
Birth— 
rate, milking goat, seasonal variation 
in, 19, 619 
weight— 
Alaskan hybrid, Holstein-Galloway 
calves, 17, 709 
of calves, 2, 159, 161 (See also 
Dairy calves) 


Dairy 


and breeding 


Births— 
multiple— 
in cattle and sheep, 3, 260 
relation to milk production, 7, 262 
premature, effect of carotene on, 19, 
438 
still, effect of carotene on, 19, 438 
Bitter— 
flavor— 
in Cheddar cheese, 18, 471; 19, 
185 
in cream, bacteria causing, 19, 484 
of cream, 8, 136 
milk of advanced lactation, 5, 201 
substance in bitterweed milk, determi- 
nation, 16, 401 
Bitterness in evaporated milk, 3, 486 
Bitterweed milk, 16, 401 
Blindness— 
congenital, relation of inbreeding to, 
19, 431 
in cattle, factors involved, 18, 435; 19, 
433 
in children, relation of nutrition to, 
7,1 
in heifers, on carotene concentrate, 18, 
436 
Bloat— 
gas, composition, 19, 465 
on roughage-free diets, 19, 465 
Bloating, carbon dioxide in, 18, 163 
Blood— 
acetone bodies in, 20, 408 
agar— 
count— 
normal vs. mastitis milk, 17, 
259, 287 
on milk, 16, 62 
detection of streptococci in milk 
with, 18, 586 
alkaline reserve, effect of acid silage 
on, 18, 439 
anticoagulant, potassium oxalate as, 
15, 314 
apparent and true sugar values, 16, 35 
arterial— 
and mammary venous, relation to 
milk secretion, 19, 450 
-venous differences, 20, 413 
beef, in calf ration, 3, 339 
bovine, composition, 13, 336 
bullock ’s, potassium and sodium in, 1, 
491 
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caleium—14, 313 
before and after calving, 15, 119 
content— 
influence of protein intake on, 
18, 445 
normal variations in dairy 
cattle, 13, 351 
effect of— 
ration on, 16, 213 
removal of hay from ration 
on, 20, 419 
roughage on, 19, 446 
factors affecting, 18, 435 
in ealves, effect of viosterol on, 
17, 83 
on low and high phosphorus ra- 
tions, 17, 235 
calves ’— 
calcium content, 19, 433, 436 
erythrocytes in, effect of sole diet 
of milk on, 18, 341 
hemoglobin in, effect of sole diet 
of milk on, 18, 341 
phosphorus content, 19, 433, 436 
carbon dioxide capacity, effect of 
A.L.V. silage on, 19, 454 
carotene— 
as index of vitamin A deficiency, 
20, 427 
factors affecting, 18, 436 
cells— 
cholesterol in, effect of dietary 
fats on, 17, 227 
phospholipid fatty acids in, effect 
of dietary fats on, 17, 227 
total lipids in, effect of dietary 
fats on, 17, 227 
chemistry, influence of solar ultraviolet 
radiation on, 19, 291 
cholesterol, effect of fat intake on, 15, 
246 
composition— 
before and after inflation in milk 
fever, 15, 125 
effect of ration on, 18, 560 
dried— 
in calf ration, 2, 314, 323 
nitrogen supplied by, 2, 323 
dry, vitamin D potency, 17, 689 
flour, soluble— 
in calf gruel or meal, 6, 484; 11, 
120 


in ration of calf, 12, 40 
glucose— 
as precursor of milk, 20, 410 
content, 16, 37; 19, 85 
increase, effect on milk sugar, 16, 
347 
hemoglobin content— 
factors affecting, 14, 377 
of rats on— 
milk powder, 12, 92 
whole milk, 12, 76 
inorganic phosphorus— 
changes in storage, 15, 317 
daily variations in, 15, 315 
effect of viosterol on, 17, 83 
of newborn calf vs. dam, 13, 188 
on low and high phosphorus 
ration, 17, 235 
iron content, factors affecting, 14, 377 
lipids— 
effect of fat intake on, 15, 246 
influence of food fat on, 19, 49 
of lactating goats, effect of die- 
tary fats on, 17, 223 
liquid— 
in calf ration, 2, 315, 323; 3, 320, 
322 
in ration, nitrogen utilization 
from, 2, 314 
nitrogen supplied by, 2, 323 
magnesium in dairy calves, pathology 
with, 19, 441 
mammary— 
analysis before and after milking, 
11, 230 
phosphorus content, 11, 233 
meal— 
composition, 17, 234 
in ration, 17, 233 
of bulls, composition, 14, 373 
of calves, composition, factors affect- 
ing, 20, 416 
of cattle, inorganic phosphorus con- 
tent, 13, 190 
of cows— 
hemoglobin in, 14, 373 
total phosphorus in, 14, 373 
of dairy— 
cattle— , 
caleium content, normal vari- 
ations in, 13, 351 
composition, 18, 557; 19, 597 
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variation of inorganic phos- 
phorus in, 13, 174 
cows— 
before and after parturition, 
relation to milk fever, 15, 
116 
heifers, effect of mineral intake 
on, 19, 597 
of lactating cows, composition, factors 
affecting, 14, 377; 16, 33 
of newly-born calf, effect of colostrum 
on, 6, 138 
phospholipids, effect of fat intake on, 
15, 246 
phosphorus—l4, 313 
before and after calving, 15, 119 
content— 
factors affecting, 14, 377 
influence of protein intake on, 
18, 445 
daily variations, 11, 234 
effect of— 
alfalfa hay on, 19, 446 
ration on, 16, 213 
factors affecting, 18, 435 
periodic variation after milking, 
11, 234 
variations in, 13, 174 
plasma— 
apparent and true sugar values, 
16, 35 
calcium content—18, 432; 19, 294, 
362 
day-to-day variations in, 13, 
354 
effect of— 
magnesium carbonate 
supplement on, 18, 607 
timothy and alfalfa hay 
on, 18, 514, 522 
carbon dioxide-combining capac- 
ity, 20, 408 
carotene content, influence of 
A.L.V. silage on, 18, 72 
cholesterol content, effect of die- 
tary fats on, 17, 227 
composition—13, 338 
effect of cod liver oil on, 18, 
612 
influence of A.I.V. silage on, 
18, 75 gs 
lipids, iodine number, effect of 
food fats on, 19, 50 


magnesium— 
content, 19, 294, 362 
effect of magnesium carbon- 
ate supplement on, 18, 607 
subnormal, relation to tetany, 
19, 441 
of cattle, inorganic phosphorus 
content, factors influencing, 13, 
182 
of dairy cattle, calcium and phos- 
phorus in, biometry of, 13, 360 
phosphatase, before and after 
calving, 15, 122 
phospholipid fatty acids in, effect 
of dietary fats on, 17, 227 
phosphorus— 
content, 18, 432; 19, 294, 362 
effect of— 
magnesium carbonate 
supplement on, 18, 607 
timothy and alfalfa hay 
on, 18, 514, 522 
total lipids in, effect of dietary 
fats on, 17, 227 
precursors of milk, 11, 232 
proteins, before and after calving, 
15, 121 
rat ’s— 
hemoglobin content, 12, 439; 18, 
183 
inorganic phosphorus values, 12, 
239 
representative samples of, 15, 313 
samples— 
for inorganic phosphorus, 15, 313 
storage period, 15, 315 
serum— 
composition, 13, 338 
of cattle, interaction of ovary- 
stimulating and gonadotrophie 
extracts, 18, 430 
of goat, calcium and phosphorus 
content before and after par- 
turition, 15, 126 
of pregnant mares, response of 
heifer calves and mature cows 
to, 19, 449, 450 
of rabbit, calcium content, effect 
of sweet clover diet on, 13, 424 
precipitin, reaction with milk, 
16, 106 
sugar— 
before and after calving, 15, 119 
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content, 16, 351 
correlation with lactose content 
of milk, 19, 88 
effect of— 
insulin on, 19, 149 
sugar injections on, 19, 181 
level, effect of intra-mammary in- 
jection of sugars on, 19, 248 
relation to milk sugar, 19, 149 
systemic, phosphorus in, 11, 233 
urea nitrogen values, relation to milk 
protein precursors, 20, 413 
venous, flow from udder, 20, 409 
vitamin C content, effect of green rye 
on, 19, 473 
volume, flow through mammary gland, 
19, 450 
whole— 
composition, 13, 338 
of dairy heifers— 


ealecium content, effect of 


mineral intake on, 18, 557; 
19, 442 

inorganic phosphorus content, 
effect of mineral intake on, 


18, 557; 19, 442 
Bloody milk (See Milk, bloody) 
Bloomville, milk samples from, 1, 261 
Blue— 
Caerphilly cheese (See Cheese) 
cheese (See Cheese) 
grass— 
acid-neutralizing power, 18, 320 
annual, in pasture herbage, 17, 
410 
Canada, composition, effect of 
stage of maturity on, 20, 252 
in ration, 7, 372; 15, 284 
Kentucky—(See also Kentucky 
blue grass) 
earotene content, 20, 559 
composition, 20, 254 
in pasture, 17, 410; 19, 624 
pasture, 16, 154, 356; 19, 462, 
523; 20, 224, 418 
pastures, fertilization of, 16, 
95 
mold—(See also Penicillium 
forti) 
factors influencing growth, 9, 28, 
236 
strains from cheese, 20, 319 


roque- 


stem— 
big, carotene content, 20, 559 
little, carotene content, 20, 559 
Valley Creamery Company, scholar- 
ship provided by, 1, 151 
-veined cheese (See Cheese, blue-veined ) 
Body— 
analyses of dairy cows, after long bal- 
ance trials, 19, 444 
and milk yield of Jersey, correlation, 
3, 13 
flow meter (Borden) (See Borden body 
flow meter) 
temperatures of dairy cows, effect of 
fly sprays on, 16, 427 
Bolus, 4, 480 
Bone— 
analysis, as ‘indication of calcium as- 
similation, 14, 322 
black in ration, 20, 406 
-building elements, source of, 4, 197 
calcification, X-ray technique for study- 
ing, 20, 434 
composition of rats fed raw vs. pas- 
teurized milk, 18, 181 
flour— 
in ration, 8, 19; 13, 433; 15, 23 
precipitated, in ration, 2, 10; 8, 
20 
steam, in ration, 2, 10 
sterilized, in ration, 17, 410 
meal— 
composition, 17, 234 
effect on— 
acidic rations, 16, 424 
growth of dairy heifers, 8, 
312 
milk yield, 17, 5 
in calf ration, 10, 433; 18, 434; 
19, 433; 20, 743 
in goat ration, 15, 245; 17, 224 
in mineral mixtures, 20, 406 
in pig ration, 11, 68 
in ration, 9, 82; 11, 480; 13, 483; 
17, 2, 3; 18, 438, 444; 19, 320, 
445, 525; 20, 222, 406, 434 
precipitated, in calf gruel, 6, 484 
pulverized steam, in calf ration, 
12, 39 
relative utilization of calcium and 
phosphorus in, 19, 443 
special steam, in ration, 9, 428; 
16, 209; 17, 696; 20, 272 





THE TWENTY-YEAR INDEX 


steamed— 
effect on fat per cent of milk, 
6, 467 
in chick ration, 19, 4 
in ration, 13, 297; 17, 233, 
672; 18, 442, 594; 19, 459, 
522; 20, 59, 617 
supplements, effect on lactation 
cure, 19, 262 
mineralization, dairy cattle, 13, 360 
starvation, in dairy cattle, 2, 13 
strength— 
effect of calcium-deficient rough- 
age on, 17, 1 
with high vs. low calcium ration, 
17, 6 
weights, 14, 328 
Bones— 
calves, composition, in vitamin D stud- 
ies, 19, 298 
composition, 14, 324 
effect of low vitamin D ration on, 18, 
432 
fluorine content, 17, 698 
histological changes with rachitic ra- 
tion, 18, 432 
malnutrition, effect of— 
heat and drouth on, 2, 16 
mineral deficiency on, 2, 16 
methods of analysis, 14, 325 
mineral composition, effect of — 
hay supplements on, 18, 522 
magnesium supplements on, 18, 
615 
of calves— 
calcium and phosphorus content, 
11, 30 
normal deposition of minerals in, 
11, 24 
Book review— 
Breeding and Improvement of Farm 
Animals, 10, 192 
City Milk Supply, 1, 371 
Condensed Milk and Milk Powder, 
9, 505 
Dairy Bacteriology, 8, 176; 12, 419 
Dairy Cattle Feeding and Management, 
1, 527 
Fundamentals of Dairy Science, 11, 
331 
History of Dairying, 10, 192 
Microbiology and Microanalysis of 
Foods, 3, 430 


Milk, 3, 167 
Milk and Milk Products, 13, 349 
Papers on Bacteriology and Allied 
Subjects, 5, 246 
Physiological Mutations of Bacteria 
by Means of Individual Diver- 
gencies, 5, 510 
Physik der Milchwirtschaft, 11, 332 
Productive Dairying, 1, 527 
Standard Methods of Milk Analysis, 
4th Edition, 7, 210 
The American Home Diet, 4, 358 
The Marketing of Whole Milk, 5, 327 
The Technical Control of Dairy Prod- 
ucts, 6, 247 
The Yeasts, 3, 555 
Books, dairy herd (See Dairy herd books) 
Borden— 
award— 
call for nominations, 20, 119 
committee of awards, 20, 767 
nominating committee, 20, 766 
nominations for, 20, 119 
presentation, 20, 765 
body flow meter— 
for determining apparent viscosity 
of cream, 18, 465, 751 
photograph of, 16, 4 
sketch of, 16, 2 
standardization, 18, 465, 751 
Borax—(See also Sodium tetraborate) 
method for sediment test of butter, 
20, 512 
Borie acid— 
effect on methylene blue test, 5, 444 
in cream, effect on keeping quality of 
butter, 3, 384 
Bos— 
indicus, beef from, 3, 342 
taurus, beef from, 3, 342 
Botrytis— 
cultures from churn, 14, 400 
species, growth in butter, 17, 401 
Bottle— 
cream test (See Cream test bottle) 
milk test (See Milk test bottle) 
rinse, bacterial count, influence of 
media on, 19, 387 
Bottled miik (See Milk, bottled) 
Bottles— 
glass, for milk, propagation of bac- 
teria in, 1, 515 
milk (See Milk bottles) 
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paper, for milk, propagation of bac- 
teria in, 1, 515 
Botulinum toxin— 
action of bacteria on, 11, 355 
destruction by milk bacteria, 11, 352 
Bound water, relation to dairy products, 
20, 472 
Bourbon extract, vanillin in, 12, 471 
Bouska method, for acidity in butter, 8, 
335 
Bovine— 
blood, composition, 18, 336 
identification by nose prints, 5, 249 
infectious abortion, effect on produc- 
tion, 11, 359 
lactating, effect of intravenous injec- 
tions of sugar on, 19, 177 
mastitis (See Mastitis) 
origin of rancid and oxidized flavors, 
19, 483 
ovarian reactions (See Ovarian reac- 
tions) 
Boys, older, dairy projects for, 19, 529 
Bran— 


composition, 17, 411 
in calf ration, 2, 439; 7, 429; 19, 434 


in ration, 7, 372; 10, 73; 14, 127, 192; 
15, 135; 17, 685; 18, 56; 19, 313; 20, 
59, 271, 526 
mineral content, 8, 298 
wheat (See Wheat bran) 
Brands, state and national for butter and 
cheese, 1, 383 
Brass— 
effect on butter and butterfat, 1, 329 
equipment, relation to copper in milk, 
5, 465 
mixed hydroxides from, 1, 328 
resistance to corrosion by milk, 15, 54 
test for copper in, 20, 198 
Brassica— 
campestris (See Rape) 
sinapistrum (See Mustard) 
Bread— 
dough mixes— 
dry skimmilk, effect of amount of 
water in, 10, 336 
effect of dry skimmilk on, 10, 337 
wholewheat, for preparation of mold 
powder, 18, 599 
Breed— 
associations— 
collecting by, 6, 74 


conference with, 5, 191 
relation to, committee on, 1, 35, 
439; 2, 60, 263, 432; 3, 64, 236; 
4, 174; 5, 150, 183, 191, 200; 
6, 73; 7, 119, 121, 310; 8, 72, 
76; 9, 109, 504; 10, 177, 187; 11, 
112, 114; 13, 78; 14, 394, 547, 
549, 550; 17, 581; 18, 684; 19, 
724; 20, 761, 789 
rules on preliminary milking, 1, 
36 
characteristics, effect on vitamin A 
potency of milk, 20, 521 
effect on— ; 
activatability of milk, 19, 486, 745 
eurd character of milk, 6, 516 
economy of milk production, 2, 99 
influence on— 
amount of residual fat in Babcock 
test, 2, 346 
fat tests by Babcock and gravi- 
metric methods, 2, 345 
viscosity of milk, 9, 5 
microscopic count of bacteria in milk— 
(See also Bacterial count) 
aceuracy of, 20, 685 
relation to color of resazurin, 20, 
707 
relation to birth weight of calves, 2, 
160 
score card, 1, 177 
Breeding— 
and Improvement of Farm Animals, 
review of, 10, 192 
better dairy stock, genetics of, 9, 153 
close, with Jerseys, results of, 19, 430 
data on herd, with Bang’s disease 
eradicated by segregation, 20, 537 
early— 
effect on milk energy production 
of goats, 19, 405 
factors influencing, 1, 142 
efficiency— 
effect on herd production, 18, 450 
factors affecting, 2, 15 
programs, for dairy cattle, 20, 476, 
478 
value— 
progeny test and individual per- 
formance as indicators of, 18, 1 
records and real productivity, dif- 
ferences between, 20, 440 
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Breeds— 
broken-colored, sketches for registra- 
tion, 5, 249 
solid-colored, difficulty of identifica- 
tion, 5, 249 
Brewers ’— 
grains— 
dried— 
composition and properties, 
5, 299 
effect on oxidized flavor of 
of milk, 18, 468 
wet, prohibited as dairy feed, 1, 
59 
yeast (See Yeast) 
Brick cheese (See Cheese) 
Brilliant— 
cresyl blue, as stain for mammary tis- 
sue, 19, 448 
green— 
bile vs. gentian violet bile broth 
for coliform tests, 15, 324 
lactose bile broth, dye concentra- 
tion for milk, 20, 445 
Brine— 
cartridges, 18, 480 


for treatment of parchment, 11, 349 
from butter, surface tension of, 2, 
143 


-hypochlorite solutions, for milking 
machines, 5, 104 
Brines— 
eryohydrie points, 18, 480 
frozen, as refrigerants, 18, 480 
refrigerating—(See also Refrigerat- 
ing) 
effect on metals, 12, 272 
Brittany, cooperative creameries in, 5, 323 
Brom— 
cresol— 
green paper, 14, 26 
purple test, comparative value, 3, 
353 
thymol blue— 
reaction of — 
Bang’s disease milk, 18, 471; 
19, 433 
freshly-drawn milk, compari- 
son with other tests, 17, 75 
test— 
for mastitis, 18, 459; 20, 174, 
442 


of milk in Bang’s disease, 18, 
471 
relative value with other tests, 
3, 353 
vs. methylene blue reduction 
test, 12, 367 
Brome grass— 
Canadian, carotene content, 20, 559 
composition, 20, 254 
Dakota, carotene content, 20, 559 
local, carotene content, 20, 559 
smooth, vitamin A content, 18, 573 
Bromine content of methyl esters of butter, 
effect of fish oil feeding on, 14, 133 
Bromus— 
inernis (See Brome grass, smooth) 
secalinus (See Cress) 
Bronze equipment, relation to copper in 
milk, 5, 464 
Broom corn, composition, 20, 254 
Brotex, composition, 20, 254 
Brown Swiss— 
butterfat— 
carotene content, factors 
ing, 18, 73; 20, 620 
vitamin A content, factors af- 
fecting, 18, 73; 20, 620 
calves, birth weight, 2, 161; 7, 225 
cows on test, identification, 5, 249 
fat globules, electrophoretic mobility 
of, 20, 553 
milk, vitamin A potency, 20, 534 
Brucella— 
abortus— 
abortions due to, 20, 545 
agglutinins in milk, 18, 470 
Bang, survival in ice cream, 16, 
315 
infections, 16, 319 
porcine type, survival in ice cream, 
16, 315 
bovine type, effect of pasteurization on, 
15, 11 
melitensis— 
survival in ice cream, 16, 315 
var. suis, effect of pasteurization 
on, 15, 6 
Bubalus bubalis (water buffalo), 3, 340 
Buchloe dactyloides (See Buffalo grass) 
Buckwheat— 
composition, 20, 254 
flour, in calf ration, 2, 316; 3, 320 


affect- 
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middlings— 
composition and properties, 5, 299 
in pig ration, 11, 66 
whole, in pigeon diet, 14, 448 
Buffalo— 
grass, carotene content, 20, 559 
milk (See Milk, Indian or water buf- 
falo) 
water— 
as dairy animal, 3, 340 . 
breeds of, 3, 341 
composition of milk from, 3, 346 
disease of, 3, 348 
information concerning, 3, 340 
Buffer— 
action of— 
ice cream mix, 6, 594 
milk, 7, 476 
capacity of milk, variations during lae- 
tation, 15, 334 
value of — 
milk, 10, 224; 14, 50 
remade milk, 5, 9 
Buffers— 
effect on— 
color of heated lactose solutions, 
18, 85 
isoelectric point of fat globules, 
20, 554 
of milk, 10, 224 
Bulgarlac in alfalfa silage, 19, 612 
Bull—(See also Sire) 
associations— 
committee on, 5, 199; 6, 72; 7, 115, 
118, 309; 8, 287; 9, 103, 504; 
10, 177, 186 
conducting breeding programs 
thru, 20, 476 
prozram, conducting, 19, 517 
blood cf, hemoglobin and total phos- 
phorus in, 14, 373 
calves, selection, pedigree analysis as 
basis of, 17, 93 
index—18, 487 (See also Sire index) 
problem, in light of modern ge- 
netics, 16, 501 
rings, junior (See Junior bull rings) 
service, cost of, 5, 122 
Bulls—(See also Sires) 
ability to transmit producing capacity, 
3, 533 
broken colored, 2, 290 


growing, rations for, 13, 171 
influence on fat per cent in milk, 8, 
223 
mature, feed consumed by, 13, 170 
polythelia in, 17, 567 
records of daughters, 4, 99 
solid colored, 2, 291 
study of, 3, 529 
Bunsen valve, in ean for cheese, 15, 187 
Bureau of— 
Dairying, research work in, 8, 4 
Markets, cooperation with, 1, 397 
Burke gelatin standardizer, 8, 502 
Bursa pastoris, Shepards purse, 13, 308 
Bush sickness in cattle, limonites for, 20, 
737 
Butter— 
acid— 
effect of metals on, 1, 329 
-producing bacteria in, 1, 168 
acidity—3, 394; 6, 122 
Bouska method for, 8, 335 
changes in— 
salted vs. unsalted, 1, 124 
storage, 6, 440 
effect— 


of hydrochloric acid on, 8, 
341 


of storage temperature on, 
1, 120 
on Crismer number, 2, 132 
factors influencing, 6, 123 
influence of — 
lipase on, 1, 121 
microorganism on, 1, 121 
salt on, 1, 120 
action of salt on, 3, 87 
Aerobacter cultures from, 16, 487 
air in—13, 461 
photograph of apparatus for de- 
termining, 13, 463 
Alberta, grading, 4, 222 
alkaline, effect of metals on, 1, 329 
amino nitrogen content—6, 322 
changes in storage, 19, 132 
method for determining, 5, 399 
relation to quality, 6, 412; 19, 125 
ammonia— 
content—6, 322 
method of determining, 5, 
399 
nitrogen content, 
quality, 6, 412 


relation to 
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analysis— 
chemical, committee on, 13, 380; 
16, 300; 17, 339; 18, 415; 19, 
221; 20, 63, 351 
Kohman method, 8, 82 
antirachitiec activation with irradiated 
ergosterol, 13, 517 
aqueous portion, pH of, 14, 364 
aroma, effect of molds on, 17, 403 
artificial— 
acid formation in, 11, 461 
moisture distribution in, 11, 460 
as source of antirachitic factor, 9, 39 
as substrate for mold growth, 17, 397 
ash content, 1, 239 
Bacillus lactis acidi in starter for, 
1, 351 
bacteria in—1, 168 
distribution and growth of, 11, 
446 
bacterial— 
activity in, influence of salt on, 
1, 118 
changes in, 3, 198 
content—3, 382; 8, 419 
changes in— 
salted vs. unsalted, 1, 
124 
storage, 19, 268 
counts—1, 119; 13, 268 
change in storage, 6, 440; 13, 
269 
effect of salt on, 13, 271 
methods, committee on, 17, 340; 
18, 416; 19, 222; 20, 64, 351 
Bacterium lactis acidi in, 1, 119 
bleached, 1, 327, 329 
body—10, 183 
and consistency in Netherlands, 
6, 154 
effect of— 
cottonseed meal on, 18, 469 
feed on, 6, 161 
ration on, 1, 240 
salt on, 11, 345 
season on, 6, 157 
working on, 3, 94 
relation of fat crystallization to, 
6, 154 
boxes, spruce and white fir for, 3, 431 
brine— 
concentration in, 1, 123 
effect on foam test, 2, 142 


by-products, acidity of, 6, 122 
calcium in, 1, 166 
California, composition of, 18, 208 
Canadian, grading of, 4, 219 
carbonated, facts about, 7, 484 
carbonation—7, 484; 8, 318 
effect on— 
bacteria, 7, 491; 8, 324 
flavor, 7, 493 
keeping quality, 7, 494; 8, 323 
molds, 8, 324 
purity, 7, 489 
vitamins, 7, 486 
yeasts, 8, 324 
while churning, 8, 321 
earotene content, effect of carotene in- 
take on, 20, 428 
casein— 
-digesting bacteria in, 19, 191, 268 
in, 1, 166 
eentralizer, pH range of, 20, 463 
cheesy, 1, 114; 3, 384 
chemical analysis, committee on, 13, 
380; 16, 300; 17, 339; 18, 415; 19, 
221; 20, 63, 351 
churning— 
process, some factors in, 20, 657 
size of, effect on leakiness, 5, 424 
temperature, effect on— 
leakiness, 5, 424 
protein content, 3, 464 
Citrobacter cultures from, 15, 200 
cold storage— 
hydrogen ion concentration of, 
11, 102 
of, 1, 136 
shrinkage, 5, 436 
eolor, effeet of — 
cottonseed meal on, 18, 469 
evaporation on, 3, 86 
salt on, 11, 345 
sweet potato feeding on, 19, 461 
working on, 3, 94 
commercial, frequency of coliform 
types in, 19, 496 
composition— 
control, 4, 466 
effect of menhaden oil feeding on, 
14,1 
influence of — 
corn silage—cottonseed oil 
on, 1, 235 
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ground soybeans and soybean 
hay on, 11, 479 
relation to mold and yeast counts, 
10, 384 
uniformity, factors affecting, 18, 
207 
variability, relation to working, 
11, 52 
control in— 
Alberta and Saskatchewan, 1, 387 
Denmark, 1, 393; 4, 226 
Holland, 1, 392; 4, 226 
Sweden, 4, 226 
New Zealand, 1, 390 
creamery— 
effect of storage on fat constants, 
1, 229 
incorporation of protein in, 3, 452 
microbiological examination, meth- 
ods and media for, 20, 446 
quality improvement problems on, 
20, 461 
report of cold storage holdings, 1, 
414 
Crismer number, 2, 131 
erystallization— 
at low temperature, 18, 49 
influence of wash water tempera- 
ture on, 18, 49 
culture— 
Champion, 1, 384 
Ericsson, 6, 606 
organisms in, 16, 375, 384 
proteolysis by, 12, 119 
ropy, S. lactis cultures from, 13, 70 
cultures— 
citric acid added to, 18, 770 
creatine test for, 18, 579 
diacetyl from, 18, 771 
diketone produced when steam- 
distilled, 18, 769 
disappearance of acetylmethy)l- 
earbinol and diacetyl in, 18, 473 
isolation of citric acid-fermenting 
streptococci from, 20, 442 
ropiness in, 13, 69 
slow, bacteriophage in, 20, 444 
steam distillation, 18, 769 
eurd— 
content—1, 239; 3, 83, 454 
effect— 
of working on, 11, 58 
on foam test, 2, 143 


in California, 18, 209 
-serum, pH of, 14, 359, 364, 367 
-whey mixture from, 4, 510 
eurdy portion, pH of, 14, 364 
dairy—4, 107 
definition of, 2, 270 
Danish— 
Lur brand, 4, 226 
shipments of, 3, 243 
defects in flavor of, 3, 382; 4, 517 
definition, 8, 81 
deterioration— 
effect of salt on, 1, 125 
peroxidase as factor in, 9, 272 
discoloration by molds, 17, 402 
double standard for, 2, 270; 3, 453 
economical manufacture, factors af- 
fecting, 18, 207 
effect of — 
brass on, 1, 330 
copper and copper hydroxide on, 
1, 326, 327, 329 
German silver on, 1, 330 
heavy cottonseed meal ration on, 
18, 469 
iron and iron hydroxide on, 1, 326, 
327, 329 
molds on, 1, 347 
nickel on, 1, 330 
parchment dipped in copper and 
iron salts on, 1, 338 
tin on, 1, 330 
enzymes, relation to tallowiness, 2, 444 
Escherichia-Aerobacter group in, 15, 
199; 17, 11; 19, 496 
exhibit hall in Denmark and Holland, 
1, 387 
experimental— 
bacteriological and biochemical 
study of, 3, 375 
yeasts and oidia in, 4, 510 
exports, statistics on, 1, 7 
extraneous matter in, technic for ex- 
amining, 18, 478 
farm, composition, 3, 69 
fat— ; 
econtent—1, 239; 3, 454 
comparison of methods for, 
3, 425 
effect of working on, 11, 59 
in California, 18, 209 ° 
variations in, 8, 86 
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-splitting bacteria from, 19, 191, 
268 
federal definition, 8, 81 
fertilizer constituents removed from 
soil by, 1, 8 
first-grade in Alberta, 1,'390 
fishy—1, 117; 3, 194, 199, 382 
relation of — 
Bacterium ichthyosmius to, 
3, 201 
salt to, 3, 204 
flavor— 
effect of — 
earbonation on, 7, 493 
Escherichia-Aerobactor group 
on, 15, 204 
salt on, 11, 345 
improvement, 7, 460 
influence of ground soybeans and 
soybean hay on, 11, 479 
relation of yeasts and oidia to, 4, 
517 
flora— 
action on milk, 3, 399 
isolated from, 3, 382 
food value, 1, 8 
for arresting xerophthalmia, 7, 7 


freezing of, 1, 123 
French weed taint in, 13, 308 
from— 


Argentina, 3, 243 
graded cream, action of proteolytes 
on, 12, 1 

pasteurized sweet cream, 1, 136 
frozen, moisture content of, 1, 122 
fuchsin-containing, photograph of, 3, 

88 t 
garlic flavor, 8, 137 
gathered-cream, composition, 18, 210 
gelatin-liquefying bacteria in, 12, 14 
germination of mold spores in, 1, 354 
government certificate for, in Canada, 
1, 388 

grade— 

and price, relation between, 4, 290 

effect of cream quality on, 4, 472 

relation between actual and 

claimed, on market, 4, 286 

grading— 

in Alberta, 1, 388 

in Denmark, 1, 394 

in New Zealand, 1, 390 


in Saskatchewan, 1, 389 
optional, in U. S., 4, 222 
recommendations for U. S., 1, 395 
granules— 
constitution, 6, 122 
unwashed, pH, relation to pH of 
buttermilk, 14, 361 
growth of— 
bacteria in, 11, 446 
Bacterium lactis acidi in, 1, 120 
Oidium lactis in, 1, 126 
yeasts in, 1, 120 
gummy body, from feeding cottonseed 
meal, 20, 462 
hand-separator cream, flavor and keep- 
ing quality, 7, 460 
hardness—6, 158 
factors affecting, 17, 543 
healthfulness, relation of alkalies to, 
1, 164 
historical background in U. S., 4, 105 
household foam test for, 2, 142 
hydrogen ion concentration, 14, 347; 
18, 452 (See also Butter, pH) 
imports from South Sea Islands, 1, 11 
improvement— 
by use of alkalies, 1, 163 
recommendations for, 1, 395 
in ice cream mix, effect of, 13, 1; 17, 
782 
in cheese spreads, 17, 374 
in rat ration, 9, 367; 16, 154 
industry relations, committee on, 18, 
685; 19, 223 
infected moisture droplets, calculation 
of, 11, 448 
influence— 
of salt on changes in, 1, 114 
on freezing properties of ice cream 
mix, 13, 1 
Internal Revenue Department standard 
for, 3, 452 
iodine number, relation to hardness, 
17, 543 
Iowa trade mark for, 1, 385 
judging, standardization of terms, 
committee on, 5, 149 
keeping quality— 
effect of — 
acidity on, 19, 268 
Bacterium ichthyosmius on, 
6, 434 
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carbonation on, 7, 494; 8, 323 
cottonseed meal on, 1, 241 
enzymes on, 19, 268 
mold-infected cream on, 1, 
353 
molds on, 1, 349, 350 
neutralizers on, 8, 478; 19, 
505 
Oidium lactis on, 1, 347, 349, 
350; 5, 14; 6, 438 
pasteurization on, 1, 353; 3, 
375; 7, 463; 8, 497; 19, 268 
Penicillium chrysogenum on, 
1, 349, 350 
peptonizing coceus on, 6, 434 
pH on, 18, 452 
ripening on, 3, 375 
salt on, 19, 268 
temperature of pasteurization 
on, 7, 463; 8, 497 
yeasts and Mycoderma on, 6, 
436 
factors influencing, 4, 107; 19, 267 
from sour cream, 20, 460 
improvement of, 7, 460 
in cold storage, relation of micro- 
organisms to, 6, 427 
influence of— 
cream— 
acidity on, 18, 452 
neutralization on, 7, 465 
pasteurization temperature 
on, 7, 463 
starter on, 7, 465 
mold and yeast count as index of, 
12, 351 
relation— 
of bacteria to, 20, 461 
of cream acidity to, 20, 459 
of lipolytic bacteria to, 20, 
461 
of molds and yeasts to, 7, 357 
of Oidium lactis to, 1, 347 
of Penicillium to, 1, 347 
of pH to, 20, 460 
of proteolysis to, 12, 6 
of storage temperature to, 
19, 267 
to pH, 19, 506; 20, 461 
lactic acid— 
bacteria in, 3, 382 
content, 20, 463 


lactose in, 3, 393; 4, 523 
leakage, 1, 122; 5, 421 
leakiness— 
factors affecting, 5, 424 
in summer and winter, 5, 430 
leaky— 
and non-leaky, photograph of, 5, 
431 
causes of, 5, 421 
lecithin in—13, 5 
relation to fishiness, 3, 203 
legal limits, committee on, 1, 377, 378, 
439; 2, 60, 269, 432; 3, 68, 236; 4, 
162 
lime in, 1, 166; 4, 112 
lipolytic bacteria in, relation to keep- 
ing quality, 20, 461 
liquid fat in, X-ray proof of, 18, 49 
liquefying bacteria in, 1, 168 
lure mark in Denmark, 1, 393 
Manitoba, grading, 4, 222 
margarine substitution for, 2, 130 
market qualities, effect of corn silage- 
cottonseed oil on, 1, 235 
melted, weight per cubic centimeter, 1, 
169 
metallic flavor of, 1, 117; 2, 448; 3, 200, 
382 
methods of manufacture, 4, 465 
methyl esters of, effect of menhaden 
feeding on, 14, 133 
Michigan trade mark, 1, 384 
microbiological analysis, committee on, 
13, 394; 16, 289 
microflora— 
changes in storage, 6, 438; 12, 14; 
13, 266 
correlation with grade of cream 
used, 20, 442 
effect of salt on, 12, 15 
microphotograph of, 3, 98, 99, 100, 
101, 102 
microscopic— 
counts—15, 207 
changes in storage, 16, 383 
examination—3, 97; 5, 15; 18, 603; 
20, 461 
of serum for yeasts and oidia, 
4, 510 
fissures in, photograph of, 3, 89 
vs. plate counts of bacteria in, 16, 
377 
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Minnesota trade mark for, 1, 383 
moisture— 
eontent—1, 239; 3, 392, 454 
change in storage, 1, 122, 136 
effect— 
of working on, 3, 96 
on leakiness, 5, 432 
influence of salt on, 1, 122 
relation— 
of season to, 6, 158 
to hardness, 17, 546 
to iodine number, 17, 546 
to mold and yeast counts, 
10, 388 
distribution— 
influence of washing and 
working on, 11, 455 
droplet size and distribution, 11, 
453 
incorporation, effect of cottonseed 
meal on, 18, 469 
loss in, 1, 117 
standard recommended for, 2, 270 
variations, 8, 85 
mold— 


and yeast counts—5, 367 
as index of keeping quality, 


12, 351 
comparison of methods and 
media for, 20, 446 
influence of media on, 16, 141 
proposed standard for, 20, 447 
relation— 
of. pH of medium to, 14, 
463 
of temperature and time 
of incubation to, 14, 
494 
to cleaning methods in 
plants, 20, 15 
to composition, 10, 384 
to score, 12, 356 
content, effect of carbon dioxide 
on, 8, 324 
counts—5, 362; 13, 268 
change in storage, 13, 269 
effect of salt on, 13, 271 
growth— 
in, 2, 447 
on, 17, 397, 401 
molds— 
and yeasts in, changes in storage, 
12, 14 


in—1, 119, 168 
churn as source of, 14, 398 
moldy, 1, 114; 3, 383 
mottled, water droplets in, 3, 104 
mottles— 
cause and prevention, 3, 77 
effect of— 
buttermilk and curd on, 3, 81 
salt on, 3, 81 
wash water temperature on, 
3, 81 
relation of working to, 3, 91 
mouldy (See Butter, moldy) 
National— 
brands for, 1, 383 
Dairy Show, changes in storage, 
12, 11 
Navy, keeping quality, 8, 498 
Netherlands, body and consistency, 6, 
154 
New Zealand, grading, 4, 219 
nitrogen— 
not precipitated by— 
copper sulfate in, 3, 397 
phosphotungstic acid in, 6, 
322 
removed by wash water, 18, 368 
odor, effect of Escherichia-Aerobacter 
group on, 15, 204 
off— 
flavors in, 3, 382; 4, 290 
grade in Alberta, 1, 390 
official methods for testing, committee 
on, 1, 438; 2, 62, 434; 3, 68, 238 
oidia in, 4, 510; 5, 14 
Oidium—(See also Oospora) 
in, 3, 382 
lactis in, 1, 168, 347 
oil— 
effect on— 
cholesterol in blood, 17, 227 
phospholipid fatty acids in 
blood, 17, 227 
total lipids in blood, 17, 227 
isoelectric point, 19, 477 
oxidation, protection afforded by 
wrappers against, 20, 190 
oxidized, 20, 602 
pasteurization, 1, 128 
peroxide number, 20, 190 
renovated, 1, 127 
sweetening for renovated butter, 
1, 130 
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ultraviolet radiation transmission 
by, 17, 438 
oily flavor—1, 117; 3, 199 
relation of cottonseed meal to, 1, 
240 
old— 
fat constants, 1, 232 
tinned, analysis and reports on, 
8, 174, 175 
on retail market, actual and claimed 
grade, 4, 286 
onion-flavored, 8, 137 
Oospora varieties found in, 18, 473 
(See also Oidium) 
opacity, cause of, 3, 83 
output 1921, 6, 1 
overrun, 3, 466 
oxidases, relation to tallowiness, 2, 452 
oxidizability value, relation to quality, 
6, 412 
oxidized, iodine number of fat from, 
20, 602 
packing stock, report on, 1, 416 
parchment liners, brine treatment, 
salts for, 11, 348 
pasteurized cream— 
Bacterium viscosum from, 14, 33 
yeast and mold counts of, 5, 367 
Penicillium in, 1, 347 (See also Peni- 
cillium) 
peroxidase, as factor in deterioration, 
9, 272 
pH— 
change in storage, 11, 102 
control of, 18, 455 
different parts of same churning, 
14, 369 
electrometric determination, 14, 
350 
factors influencing, 14, 370 
methods for, 16, 249 
range of, 20, 463 
reading, effect of temperature on, 
14, 358 
relation to— 
change in score during stor- 
age, 12, 8 
decomposition of protein in, 
12, 8 
initial score, 12, 15 
keeping quality, 19, 268, 506; 
20, 460, 461 
pH of cream, 14, 361; 20, 460 


with— 
antimony vs. quinhydrone 
electrodes, 14, 354 
hydrogen vs. quinhydrone 
electrodes, 14, 356 
phosphorus— 
decomposition in, 3, 202 
pentoxide content, 3, 202 
phospholipid content, 16, 449; 19, 637 
physical structure, 3, 82 
plasma— 
acid formation in, effect of work- 
ing on, 11, 454 
pH, effect of working on, 11, 454 
preparing samples for analyses, 18, 667 
price and grade, relation between, 4, 
290 
prices, 4, 290 
print, shrinkage of, 9, 346 
processed (See Butter, renovated) 
production— 
by French cooperatives and prov- 
inees, 5, 323 
in Nebraska, statistics on, 1, 7 
without churning, 20, 664 
projects on, 4, 418 
protein— 
content—1, 124 
factors affecting, 3, 462 
Leach method for, 3, 460 
decomposition in, effect of salt on, 
12, 5 
ineorporation in, 3, 452 
proteolytie— 
bacteria in, 20, 461 
organisms in, action of, 12, 1 
quality— 
effect of— 
citric acid and sodium citrate 
on, 18, 101 
neutralizers on, 8, 469 
salt treatment of cream on, 
8, 342 
factors related to, 6, 412 
problem, 4, 456 
relation of — 
amino nitrogen content to, 19, 
125 
pH of cream to, 14, 12 
uniformity, factors affecting, 18, 
207 
rancid, 2, 449; 3, 382 
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rancidity—1, 218, 320 
abstract on, 7, 532 
development in, 19, 482 
raw—1, 168 
cream, mold and yeast count of, 
5, 368 
reduction of acidity in cream for, 20, 
459 
refractive index, 3, 84 
relation of— 
bacteria, molds and yeasts to 
keeping quality in cold storage, 
6, 427 
molds and yeasts to keeping 
quality, 7, 357 
surface tension to, 7, 407 
yeasts to keeping quality, 7, 357 
renovated—1, 127 
fat constants of, 1, 229 
foam test for, 2, 142 
keeping quality, 1, 130 
method of manufacture, 1, 128 
seore, fresh vs. storage, 1, 131 
salt— 
content—1, 239; 3, 392, 454 
effect— 


of working on, 3, 96; 11, 


57 
on leakiness, 5, 432 
on microflora, 12, 15; 13, 
271 
on water-holding capac- 
ity of curd, 3, 84 
influence on acid formation, 
11, 468 
relation to— 
keeping quality, 19, 268 
mold and yeast counts, 
10, 388 
test for, 1, 279 
salted— 
acidity after storage, 1, 120 
from sour cream, yeast and mold 
standard, 20, 447 
keeping quality, 1, 125 
mottles in, 3, 81 
survival of Bacterium lactis acidi 
in, 1, 119 
vs. unsalted, changes in acidity, 
bacterial count and score of, 1, 
124 
water droplets in, 3, 103, 104 


salts— 
composition, 11, 34% 
impurities, effect of, 11, 347 
studies on, 11, 333 
samples, effect of temperature of 
mixing on accuracy of analysis, 18, 
669 
sampling, from tub by trier vs. wedge, 
8, 80 
Saskatchewan, grading, 4, 222 
score— 
and price, relation between, 4, 290 
card for, 3, 75; 5, 169, 171 
change during storage, 3, 382; 4, 
516, 524; 6, 322, 440; 12, 7 
changes in salted vs. unsalted, 1, 
124 
effect of — 
cottonseed meal on, 1, 239 
silage on, 1, 239 
influence of salt on, 1, 116 
relation— 
of amino nitrogen content to, 
19, 131 
to mold and yeast count, 5, 18 
to pH value, 12, 15 
second grade, in Alberta, 1, 390 
sediment— 
pads, scoring, 20, 518 
tests, national survey of, 19, 426; 
20, 509 
serum— 
effect of alkaline wash water on, 
18, 365 
organisms found microscopically 
in, 20, 442 
pH, relation to pH of cream, 19, ; 
506 
preparation for pH determination, 
16, 249 
shrinkage—1, 136; 5, 421 
effect of working on, 9, 347 
solids-not-fat in, 4, 402 
soluble nitrogen compounds of, 6, 320 
sour cream—4, 107 
keeping quality, 20, 460 
range of hydrogen ion concentra- 
tion in, 18, 455 
special grade, in Alberta, 1, 390 
spreadability, factors influencing, 19, 
507 
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stability value, relation to score, 20, 
270 
standard—4, 162 
double, 2, 270; 3, 453 
recommended for, 2, 270 
standardization of quality in Minne- 
sota, 1, 384 
standards— 
discussion of, 1, 379 
for, 4, 233 
state and national brands, committee 
on, 1, 377, 383, 438; 2, 61, 433; 3, 237 
sterile moisture— 
droplets, factors influencing, 11, 
449 
meaning of, 11, 458 
storage— 
change of score during, 4, 516 
changes in microflora during, 13, 
266 
effect on— 
changes in score, 4, 524 
number of bacteria, yeasts 
and oidia in, 4, 516 
oxidizability value and vola- 
tile acids in, 4, 524 
influence of salt on changes in, 
1, 114 
relation of bacteria, yeasts and 
molds to keeping quality in, 6, 
427 
shrinkage in, 1, 136 
temperature— 
effect on leakiness, 5, 430 
relation to keeping quality, 
19, 267 
storing in carbon dioxide, effect on 
microflora, 8, 326 
structure, 6, 122 
substitute— 
foaming of, 2, 144 
Troco, from coconut meat, 2, 144 
summer, leakiness of, 5, 430 
surface taint, coliform types from, 15, 
200 
Sweden, Rune brand, 4, 226 
sweet—1, 120 
cream—4, 107 
keeping quality, factors af- 
 feeting, 8, 497 
synthetic, proteolysis in, 10, 15 


tallowiness— 
effect of storage temperature on, 
2, 450 
relation of enzymes to, 2, 444 
tallowy—3, 200, 382 
acids, as butyric, of, 1, 339 
cause and prevention, 1, 320 
characteristics of butterfat from, 
1, 321 
color, 1, 321 
fat constants of, 1, 339 
influence of— 
copper and copper lactate on, 
2, 448 
overneutralization on, 1, 345; 
2, 448 
pasteurization of cream on, 
2, 448 
occurrence, 1, 321 
relation of— 
acid-, alkali-, and metal- 
treated parchment to, 1, 338 
copper and iron to, 1, 326, 327 
oxidation to, 1, 343 
sunlight to, 1, 340 
saponification of, 1, 339 
steam distillate from, 1, 322 
taste and odor, 1, 321 
temperature of— 
storage, effect on bacterial count, 
1, 119 
wash water, effect on leakiness, 
5, 426 
test for margarine substituted for, 2, 
130 
texture, effect of Pfaudlerizer on, 8, 
142 
tinned— 
keeping quality, 8, 498 
reports on, 8, 174 
titratable acidity—18, 452 
of fat, relation to acidity of 
cream, 19, 507 
tolerance for fat in, 1, 378 
total— 
nitrogen in, 3, 396 
solids in, 4, 402 
trier vs. wedge method of sampling, 
8, 66, 80 
tub, methods of sampling, 8, 80 
tubs, ash, 5, 431 
twenty-year-old, analysis, 8, 175 
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uniformity of composition and quality, 
factors affecting, 18, 207 
unsalted— 
acidity after storage, 1, 120 
definition, 2, 270 
fat standard recommended for, 2, 
270 
in condensed ice cream mix, 5, 275 
in remade milk, 5, 2; 99; 7, 177 
keeping quality, 1, 116, 125 
overworked, 1, 117 
photograph of, 3, 86 
water droplets in, 3, 103, 164 
weak body, 1, 117 
vs. oleomargarine in rickets control in 
pigs, 11, 66 
vitamin A—7, 297 
activity— 
effect of ration on, 18, 434, 
795; 20, 34 
produced by Guernsey and 
Ayrshire cows, 16, 153 
content—18, 478 
compared with nut margarine, 
16, 559 
effect of— 
carotene intake on, 20, 
428 
value— 
effect of— 
linseed oil meal vs. soy- 
beans on, 18, 665 
soybeans in ration on, 18, 
661 
factors in soybeans affecting, 
19, 447; 20, 87 
maintenance thru winter feed- 
ing conditions, 16, 355 
vitamins— 
B, and C in, 7, 297 
effect of carbonation on, 7, 486 
volatile— 
acids of, 4, 521 
oxidizable substances of, 4, 521 
wash water— 
acidity, 6, 124 
temperature— 
effect on leakiness, 5, 426 
influence on crystallization of 
fat, 18, 49 
washed with— 
acidified water, keeping quality, 
3, 385 


lactic acid, keeping quality, 3, 377 
washing— 
effect— 
of, 6, 123 
on protein content, 3, 462 
importance of, 4, 111 
influence on— 
acid formation in plasma, 11, 
454 
moisture distribution, 11, 455 
relation of hydrogen ion concen- 
tration of creamery water on, 
18, 359 
water— 
content, effect of working on, 11, 
55 
dispersion in, 3, 83 
droplets in, number and size, 3, 
103, 104 
in churn during working, effect 
on leakiness, 5, 428 
outer and inner portions of, 
3, 87 
weak-bodied, during early pasturing, 
6, 157 
wet-looking, 5, 421 
wetness, relation of moisture content 
to, 5, 434 
whole-milk, composition, 18, 210 
wholesomeness, relation of alkalies to, 
1, 164 
wild onion flavor, 8, 137 
winter, leakiness of, 5, 430 
with— 
borie acid added, keeping quality, 
3, 378 
casein added, keeping quality, 3, 
378 
fishy butter added, keeping 
quality, 3, 378 
working— 
effect on— 
color and body, 3, 94 
curd content, 11, 58 
fat content, 11, 59 
incorporated air, 13, 468 
leakiness, 5, 428 
moisture content, 3, 96; 11, 
55 
salt content, 3, 96; 11, 57 
shrinkage, 9, 347 
in buttermilk, effect on protein 
content, 3, 463 
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influence on— 
acid formation in plasma, 11, 
454 
distribution of moisture in, 
11, 455 
relation to— 
mottles, 3, 91 
variability in composition, 11, 
52 
wrapper— 
brine-treated, suitability of salts 
for, 11, 348 
chemically-treated, relation to 
tallowy flavor, 1, 336 
X-ray comparison with crystallized 
butterfat, 18, 47 
yeast— 
and mold count— 
as index of — 
keeping quality, 12, 351 
pasteurization efficiency, 
5, 362 
comparison of methods and 
media for, 20, 446 
influence of media on, 16, 141 
relation— 
of pH of medium to, 14, 
463 
of temperature and time 
of incubation to, 14, 
494 
to composition, 10, 384 
content, effect of carbon dioxide 
on, 8, 324 
count—5, 362; 13, 268 
change in storage, 13, 269 
effect of salt on, 13, 271 
yeasts in, 1, 119; 3, 382; 4, 510, 532; 
5, 14 
yellow cocci from, 11, 19 
Butterfat—(See also Fat, Milk fat, ete.) 
acetyl number, effect of irradiation on, 
15, 471 
acid— 
degree, influence of homogeniza- 
tion, 18, 456 
number, effect of irradiation on, 
15, 471 
value, 1, 229, 325, 340; 11, 148 
acids, as butyric, in, 1, 339 
action of Bacterium acidi-propionici 
(d) on, 6, 305 


alkaline— 
effect of— 
casein and metals on, 1, 329 
lactose and metals on, 1, 329 
emulsified with casein, tallowiness 
of, 1, 331 
antirachitic— 
activity, effect of excessive irradi- 
ation on, 13, 513 
properties, 13, 497 
arachie acid in, 7, 410 
artificial— 
activation of, 13, 497 
emulsions of, 15, 371 
as adulterant of acid for Babcock test, 
7, 363 
as source of vitamin A, 9, 39 
behenie acid in, 7, 410 
bleached, 1, 329 
butyric acid in, 7, 409 
caprie acid in, 7, 409 
eaproic acid in, 7, 409 
eaprylie acid in, 7, 409 
carotene content— 
effect of— 
acid silage on, 18, 439 
A.L.V. silage on, 20, 620 
molasses and A.I.V. silage on, 
20, 431 
ration on, 20, 32 
roughages on, 19, 455 
silage on, 20, 423 
influence of — 
A.LV. silage on, 18, 73 
color and carotene content of 
home-grown roughages on, 
18, 433 
pasture on, 18, 73 
winter ration on, 18, 73 
relation— 
of home-grown roughage 
feeds to, 20, 427 
to stability against oxida- 
tion, 20, 274 
to vitamin A value, 20, 427 
catalytic effect of light on, 20, 187 
cheesy, 1, 334 
chemical constants of, 1, 242 
color— 
content, relation of home-grown 
roughages on, 20, 427 
influence of color and carotene 
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content of home-grown rough- 
ages on, 18, 433 
relation to stability, 20, 275 
composition— 
effect of— 
corn oil on, 15, 209 
feeding menhaden oil on, 14, 
125 
oil feeding on, 18, 456 
relation to— 
churnability of cream, 17, 551 
susceptibility to oxidation, 20, 
265 
condition in milk and cream, effect of 
homogenization temperature on, 20, 
287 
content of — 
creams of varying richness, sepa- 
rated from same milk, 3, 522 
goat’s milk, 1, 183 
ice cream mix, 6, 596 
Jersey milk, factors influencing, 
18, 389 
milk, factors affecting, 4, 495 
constants, of old tinned butter, 8, 175 
costs, relation of corn stover vs. silage 
to, 4, 31 
Crismer number of, 2, 131 
crystallization, relation to body of 
butter, 6, 154 
crystallized, X-ray comparison with 
butter, 18, 47 
determinations, effect of lecithin on, 
11, 429 
dispersed in— 
buttermilk, properties of, 15, 372 
calcium ecaseinate sol, properties 
of, 15, 373 
globulin sol, properties of, 15, 375 
phospholipid sol, properties of, 
15, 375 
distillation, remnants in, 7, 410 
effect of— 
acid in presence of metal color 
and flavor of, 1, 334 
air on, 1, 231 
alkali in presence of metals on 
flavor and color of, 1, 334 
brass on, 1, 329 
casein in presence of metals on 
flavor and color of, 1, 334 
copper on, 1, 329, 334 


feed on, 6, 159 
German silver on, 1, 330 
glycollic acid on, 1, 342 
iron on, 1, 329, 234 
irradiation on, 7.5, 471 
lactose in presence of metals on 
flavor and color of, 1, 334 
light on, 1, 231 
nickel on, 1, 330 
temperature on, 1, 231 
tin on, 1, 330 
emulsions, stability, studies in reduc- 
ing, 8, 330 
expansion, effect of season on, 6, 155 
fat constants—1, 325, 340 
relation to hardness, 17, 547 
fatty acid content, abstract on, 7, 409 
feeding, period of effect on milk, 17, 
389 
foam test of, 2, 142 
for arresting xerophthalmia, 7, 6 
fresh, fat constants of, 1, 325 
from tallowy butter, characteristics, 
1, 321 
gadoleic acid in, 7, 410 
hardness— 
breed relationships, 17, 550 
effect of cottonseed meal on, 18, 
468 
relation to— 
churning time, 17, 554 
fat constants, 17, 547 
hardness of butter, 17, 545 
iodine number, 17, 543, 548 
Reichert-Meiss! number, 17, 
549 
in buttermilk, 2, 260; 5, 176 
in calf ration, 9, 411 
in clotted cream, 1, 299 
in cream— 
comparison of methods for, 4, 33 
estimation of, 4, 32 
in dairy products, effect of lecithin on 
determination of, 11, 429 
in ice cream, modified Babcock vs. 
Mojonnier methods for, 12, 473 
in milk— 
and cream, specifications and 
directions for testing, 5, 178 
Babcock test for, 2, 331 
delivered by New England farm- 
ers, 19, 171 
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Roese-Gottlieb vs. Babcock tests 
for, 6, 549 
in rat ration, 4, 557; 6, 228, 238; 7, 
435; 11, 424; 15, 16; 19, 437 
in ration, influence of, 17, 383, 385 
induction period, effect of— 
irradiation on, 15, 471 
sunlight on, 16, 537 
influence of mangel beets and oat 
straw on, 6, 160 
inheritance contributed by dam, 14, 
379 
insoluble acids of, 1, 325 
iodine— 
number, 1, 229, 325, 339, 340; 11, 
148 
effect of— 
air, light and tempera- 
ture on, 1, 231 
corn oil feeding on, 15, 
211 
fat intake on, 15, 246 
irradiation on, 15, 471 
season on, 6, 155 
monthly variations in, 17, 552 
relation to— 
hardness of, 17, 543 
moisture content of but- 
ter, 17, 546 
refractive index, 20, 277 
value—1, 242 
relation to stability, 20, 275 
irradiated— 
effect of storage on vitamin A po- 
tency, 14, 248 
for cure of ophthalmia, 14, 234 
in air, nitrogen, carbon dioxide 
and hydrogen, effectiveness of, 
14, 243 
vitamin D in, 13, 512 
Kreiss test, effect of irradiation on, 
15, 471 
laurie acid in, 7, 410 
legal limit for butter, 1, 378 
linoleic acid content—7, 410 
relation to stability, 20, 275 
loss in whey, 2, 486 
melting point, 1, 242, 325, 339, 340; 
11, 148 
membrane, bound water in, 20, 472 
microcrystalline structure, X-ray study 
of, 18, 45 
myristie acid in, 7, 410 


natural, vitamin D in, 13, 512 
non-saponifiable fraction, ultraviolet 
radiation transmission by, 17, 438 
official methods for testing in milk and 
cream, committee on, 2, 260; 5, 175 
oleie acid content—7, 410 
relation to stability, 20, 275 
oxidation—20, 265 
by diffused daylight, 20, 188 
by infra red light, 20, 189 
xy lamplight, 20, 189 
by radiation from quartz mercury- 
vapor lamp, 20, 187 
by sunlight, 20, 188 
catalytic effect of light on, 20, 
181 
in absence of light, 20, 185 
protective action of wrappers 
against, 20, 189 
susceptibility, relation of com- 
position to, 20, 265 
oxidized, in remade milk, 18, 304 
palmitic acid in, 7, 410 
per cent— 
in dairy products, comparison of 
methods for, 8, 54, 196 
in ice cream, comparison of 
methods for, 8, 54, 196 
in Jersey milk, inheritance of, 10, 
344 
in milk— 
effect of oestrum on, 12, 464 
influence of environmental 
temperature on, 14, 483 
relation of duration of preg- 
nancy to, 7, 311 
influence of fats in ration on, 17, 
383 
inheritance in Jersey cows, 10, 
344 
monthly variations in, 14, 486 
relation of — 
lactation to, 6, 330 
month of freshening to, 
12 
percentage— 
heritability, 19, 429 
of aunt and niece, correlation, 9, 
165 
of cousins, correlation, 9, 164 
of daughters and dams, correla- 
tion, 9, 159 
of sisters, correlation, 9, 157 
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prediction of retest from first 
test, 6, 338 
relation to ancestors’ performance, 
9, 161 
peroxide test of, 20, 267 
physical— 
constants of, 1, 242 
properties, feed effects on, 18, 468 
Polenski number— 
effect of irradiation on, 15, 471 
influence of homogenization on, 
18, 456 
putrid, 1, 334 
—producing capacity, relation of con- 
formation and anatomy to, 10, 1 
production— 
and feed cost, correlation, 14, 73 
annual, and age of parents, cor- 
relation, 11, 6 
effect of — 
age on, 9, 472 
corn oil on, 15, 209 
drugs on, 4, 474, 475 
fats in ration on, 17, 383 
galactagogues on, 1, 475 
limited grain feeding on, 19, 
462 
water and feed consumption 
on, 2, 6 
wet vs. dry beet pulp on, 16, 
365 
functional relation of yearly feed 
cost to, 15, 212 
heritability, 19, 429 
inheritance, official records for 
studying, 9, 286 
mature equivalent, relation of 
time in utero on, 13, 196 
of cows in Iowa cow testing asso- 
ciations, 18, 811 
of herd, effect of culling on, 18, 
450 
of non-infected vs. infected quar- 
ters in mastitis, 18, 355 
offspring, effect of ages of dam 
and sire on, 11, 1 
on high and low protein rations, 
18, 445 
predicted increase with three-time 
milking, 17, 820 
relation of gestation period to, 13, 
198 


yearly, bimonthly plan for esti- 
mating, 13, 90 
records— 
of cows with supernumerary vs. 
normal teats, 17, 571 
of Jersey cows, factors for adjust- 
ing to uniform age basis, 9, 469 
yearly, estimated by bimonthly 
test plan, 13, 89 
refraction number, effect of season on, 
6, 155 
refractive index—1, 325 
effect of — 
homogenization on, 18, 456 
irradiation on, 15, 471 
relation to stability, 20, 275 
refractometer reading, 11, 148 
Reichert-Meissl number—1, 229, 242, 
325, 339; 11, 148 
effect of— 
corn oil feeding on, 15, 211 
homogenization on, 18, 456 
irradiation on, 15, 471 
season on, 6, 155 
relation to hardness, 17, 549 
saponification— 
for determining Reichert-Meissl 
number, 10, 193 
in Minnesota test, 20, 3 
number, effect of — 
corn oil feeding on, 15, 211 
fat intake on, 15, 246 
irradiation on, 15, 471 
value, 1, 242, 325, 339, 340 
saturated acid content, relation to 
stability, 20, 275 
soluble acids of, 1, 325 
specific gravity, 3, 135 
stability— 
effect of ration on, 20, 271 
relation— 
of fat constants to, 20, 
to carotene content, 20, 
value, factors affecting, 20, 
standing-up temperature, 1, 242 
stearic acid in, 7, 410 
storage, fat constants of, 1, 325 
tallowy— 
acid value, 1, 340 
fat constants of, 1, 339, 340 
flavors, catalytic effect of light 
on, 20, 187 
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iodine number, 1, 340 
melting point, 1, 340 
Reichert-Meiss] number, 1, 339 
relation of oleic acid ester of gly- 
collie acid to, 1, 342 
saponification value, 1, 340 
temperature of solution in various re- 
agents, 2, 130 
test— 
effect of leaving strippings in 
udder on, 6, 296 
of cream, factors influencing, 4, 
32 
of milk, comparison of methods 
for, 2, 341 
testing milk and cream for, 1, 38 
tests— 
effect of lactation period on, 6, 
294 
milk sampling from combine 
milker for, 20, 399 
official two-day, factors influenc- 
ing, 6, 292 
seasonal variations in, 6, 293 
thiocyanogen number, relation to sta- 
bility, 20, 275 
true acetyl value, 1, 339 
unsaturated fatty acids in, 18, 455 
unsaturation, relation to stability, 20, 
277 
Valenta test of, 2, 130 
vitamin A— 
activity— 
effect of hay on, 18, 434 
relation of home-grown rough- 
ages on, 20, 427 
content— 
determination of, 14, 229 
effect of— 
A.L.V. silage on, 18, 73; 
20, 620 
pasture on, 18, 73 
ration on, 20, 33 
winter ration on, 18, 73 
stability to ultraviolet radia- 
tions, 14, 229 
potency, factors influencing, 18, 
433 ; 
value, effect of— 
acid silage on, 18, 439 
molasses and A.I.V. silage on, 
20, 431 


vitamin D— 
content— 
effect of Vitex on, 16, 551 
methods for assay, 20, 433 
curative potency, 17, 687 
potency— 
effect of vitamin supplements 
on, 17, 687 
factors influencing, 19, 486 
prophylactic potency, 17, 688 
stability in storage, 13, 515 
with brine, syrup, and water, size of 
droplets in, 3, 85 
X-ray investigation of microcrystal- 
line structure of, 18, 45 
yeasty, 1, 334 
vields— 
correction factor for, 16, 14 
of Aberdeen-Angus cows, 16, 568 
of aunt and niece, correlation, 9, 
165 
of Holsteins, on roughage ration, 
19, 464 
of Jerseys, effect of frequency of 
milking, 17, 815 


Buttermaking— 


alkalies in, committee on, 1, 162 

citrie acid in, 18, 97 

cream for, mold and yeast counts of, 
5, 362 

lime used in, 1, 163 

partial neutralization of cream for, 8, 
459 

soda used in, 1, 163 

sodium citrate in, 18, 97 

sugar used in, 1, 163 


Buttermilk— 


acidity, 6, 126 
albumin content, 2, 43 
amino nitrogen in, 6, 324; 19, 131 
aqueous portion, pH of, 14, 363 
Babcock test for, 6, 395 
bacterial count, 6, 440 
bound water in, 20, 472 
butterfat in, 2, 260 
butyl alcohol test for, 5, 176; 8, 462 
casein— 

content, 2, 43 

produced from, 3, 243 
catalysts for protein determination in, 

18, 735 

cheese (See Cheese, buttermilk) 
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chemical analysis, committee on, 17, 
340; 18, 416; 19, 222; 20, 63 
concentrating in vacuo, patent for, 6, 
5 
condensed— 
composition, 6, 5 
digestibility, 6, 9 
feeding experiments with, 6, 10 
food value, 6, 7 
for dairy calves, 7, 213 
keeping quality, 6, 6 
lactic acid content, 6, 6 
lactose content, 6, 6 
manufacture, 6, 2 
market price, 6, 7 
moisture content, 6, 6 
molding of, 6, 6 
output of, 6, 4 
total solids, 6, 6 
utilization as, 6, 1 
vitamin properties, 6, 8 
eream, 18, 830 
cultured, zine content, 11, 81 
eurd— 
in ealf ration, 17, 250 
tension, effect of aging on, 19, 326 
curdy portion, pH of, 14, 363 
defects in, 1, 251 
disteary] lecithin content of, 13, 456 
dried—(See also Buttermilk, pow- 
dered) 
composition, 6, 5 
digestibility, 6, 9 
feeding experiments with, 6, 10 
food value, 6, 7 
keeping quality, 6, 6 
lactic acid content, 6, 6 
lactose content, 6, 6 
manufacture, 6, 2 
market price, 6, 7 
Merrill-Soule Co. patent for, 6, 5 
moisture content, 6, 6 
output, 6, 4 
roller process— 
Collis Products Co. patent 
for, 6, 5 
Just-Hatmaker, 6, 5 
total solids content, 6, 6 
utilization as, 6, 1 
vacuum roll process— 
Buffalo Foundry and Machine 
Co. patent for, 6, 5 


Ekenberg, 6, 5 
vitamin properties, 6, 8 
drying, effect on lipin material, 13, 
459 
ether-alcohol soluble substances from, 
18, 133 
factory, production figures, 6, 1 
fat—- 
content—20, 565 
by various tests, 16, 464 
monthly, 17, 551 
relation to churning time, 17, 
555 
estimation in, comparison of 
methods for, 11, 274 
in, determination of, 6, 393 
in, error in estimating, due to 
lipins and sterols, 11, 270 
in, study of Minnesota reagents 
for, 20, 1 
in, whey and curd from, 8, 336 
loss in, 11, 435 
losses in— 
effect of — 
citric acid on, 18, 104 
hydrochloric acid in 
cream on, 8, 342 
neutralizers on, 8, 469 
salt in cream on, 8, 342 
factors affecting, 8, 330; 19, 
504 
test, effect of— 
lecithin on, 11, 433 
lipins on, 13, 453 
flake, Vogt method of making, 18, 139 
flavor richness, 18, 134 
foaming, reasons for lack of, 19, 660 
for feeding purposes, 6, 1 
fresh— 
as emulsifying agent, 15, 372 
composition, 7, 216 
from— 
rancid cream, 19, 483 
washed cream— 
eurd tension, 19, 328 
phosphatase activity, 18, 837 
hydrogen ion concentration, 18, 452 
in galvanized or glass tank, zine con- 
tent, 11, 81 
in rat ration, 11, 82 
in swine ration, 11, 84 
influence on freezing properties and 
viscosity of ice cream mix, 13, 4 
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lecithin content, 11, 276, 431; 13, 5 
lemonade, 2, 47 
lime content, 4, 455 
lipin content, 11, 278 
modified Babcock test for, 6, 403 
mold and yeast count of, 5, 367 
natural, defects in, 1, 250 
normal butyl alcohol test for, 6, 395 
pH—14, 359 
effect of temperature on, 14, 358 
relation to pH of cream, 14, 361 
phospholipid content, 16, 449; 18, 134; 
19, 637 
phospholipids in, effect on fat tests, 
16, 460 
powdered— (See 
dried ) 
calcium in, 7, 216 
composition, 7, 216 
in calf ration, 7, 213; 17, 250 
lecithin from, 11, 271 
preservative, formaldehyde as, 6, 126 
protein content, 18, 735 
remade, curd tension, 19, 330 
Roese-Gottlieb test for, 6, 394 
semi-solid— 
composition, 7, 216 
in calf ration, 7, 215 
soured in zine containers, possible tox- 
icity, 11, 79 
sweet cream, susceptibility to oxidized 
flavor development, 19, 680 
testing— 
amyl alcohol in, 2, 260 
comparison of methods for, 6, 
401; 11, 280 
factors influencing, 6, 397 
Minnesota reagents for, 19; 470 
titratable acidity, 18, 452 
toxicity, from zine containers, 11, 
79 
utilization, 2, 47; 6, 1, 71 
value, 6, 2 
whey from, 8, 336 
Buttermilks, prepared, 2, 47 
Butteroil (See Butter oil) 
Buttons, in sweetened condensed milk, 3, 
122 
Butyl aleohol test— 
effect of lecithin on, 11, 433 
for fat in— 
buttermilk, 5, 176; 6, 395; 8, 462; 
13, 455; 16, 461 


also Buttermilk, 


skimmilk, 16, 456 
Butyrie acid— 
development in bitter, rancid milk, 5, 
205 
formed in lipase studies, 5, 73 
from tallowy butterfat, 1, 322 
in butterfat, 7, 409 
in ration of cow, effect on pH of milk, 
7,91 
iso- and normal, action of Bacterium 
acidi-propionici (d) on, 6, 305 
By-products—(See also Dairy by-prod- 
ucts ) 
dairy, utilization, 2, 46 
of butter, acidity of, 6, 122 
utilization, 6, 70 


Caspace— 
fresh, in rabbit diet, 13, 426 
milk regulations concerning feeding, 
1, 58, 60 
Caeao bean, 20, 359 
Caerphilly cheese (See Cheese) 
Calamus, as a galactagogue, 1, 477; 4, 475 
Caleium— 
acetate— 
effect on— 
aleohol test, 6, 179 
coagulation of 
water solution, 5, 541 
heat coagulation by rennin, 
8, 381 
heat stability of evaporated 
milk, 18, 291 
precipitation of casein from 
solution, 5, 537 
stability of sweetened 
densed milk, 19, 103 
influence on heat coagulation of— 
evaporated milk, 5, 529 
fresh milk, 5, 527 
acid phosphate, effect on coagulation 
of milk by pepsin, 2, 486 
arsenate, colloidal complex, coagulabil- 
ity, 18, 409 
assimilation— 
as indicated by bone analysis, 14, 
322 
dietary factors 
307 
influence of cerelose and hydro- 
chloric acid on, 14, 311 


casein-lime 


con- 


influencing, 14, 
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on timothy hay rations, 19, 330 
relative, from grades 1 and 3 of 
timothy hay, 15, 267 
when fed as calcium gluconate, 
14, 268 
balance—2, 11 
and milk production, 14, 311 
effect of hay supplements on, 18, 
517 
of calves on viosterol, 17, 86 
of cows—13, 434 
on alfalfa rations, 12, 447 
of rats fed raw vs. pasteurized 
milk, 18, 181 
on soybean silage, 18, 440 
trials, long-time, body analyses of 
cows after, 19, 444 
with alfalfa and alfalfa-mineral 
rations, 15, 25 
balances—4, 190; 6, 46; 7, 65; 8, 307 
on high and low protein rations, 
17, 236, 237 
on timothy hay, 15, 269 
with caleium gluconate 
ment, 14, 270 
with dairy cattle, 9, 78 
with limestone supplement, 14, 
270 
with rats, 18, 189 
brine— 
alkaline, effect on metals, 12, 278 
chromate-treated, effect on metals, 
12, 278 
effect on metals, 12, 272 
neutral, effect on metals, 12, 277 
silicate-treated, effect on metals, 
12, 279 
earbonate— 
as mineral supplement, 13, 102 
effect on proteolysis by Strepto- 
coccus lactis, 12, 119 
feeding, effect on— 
alcohol test, 6, 183 
caleium content of milk, 6, 
188 
for pasture fertilization, 17, 733 
in ealf ration, 9, 39, 127, 413 
in rat ration, 9, 367; 10, 521; 11, 
82 
in ration, 2, 10; 8, 19; 9, 82; 10, 
171; 13, 297, 433; 15, 23; 18, 
70, 213, 512, 606; 19, 437, 465; 
20, 419, 617 


supple- 


precipitated, in calf gruel, 6, 
caseinate— 
as emulsifying agent, 15, 372 
—colloidal calcium phosphate 
sols— 
coagulability, 18, 405 
hysteresis-like effect in, 18, 
462 
cream, churnability, 15, 374 
milk, physical and chemical prop- 
erties, 9, 181 
sols, heat-treated, 
18, 408 
system, effects of freezing on dis- 
persion of, 18, 277 
viscosity, relation to eurd charae- 
ter, 16, 243 
chloride— 
action on milk, 7, 531 
addition to milk— 
for cheesemaking, 10, 373 
influence on yield of cheese, 
10, 396 
effect on— 
coagulation of 
tions, 5, 539 
cottage cheese, 16, 478 
electrokinetic potential, 18, 
33 


eoagulability, 


casein solu- 


electrophoretic 
555 


mobility, 20, 


fat globule membrane sol, 16, 
48 
feathering of 
milk, 14, 180 
heat stability of milk, 15, 349 
loss of moisture in cheese, 10, 
374 
milk, 7, 506 
pepsin coagulation of milk, 
2, 486 
sandiness in ice cream, 20, 
452 
in calf meal, 11, 120 
in cream, effect on churning time, 
14, 8 
influence on— 
body and texture of cheese, 
10, 375 
heat coagulation of evapor- 
ated milk, 5, 530 
lactose crystallization in ice 
cream, 16, 201 


evaporated 
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rennet action, 10, 374 
taste and odor of milk, 12, 
431 
in ration, 2, 10; 8, 20; 15, 274; 
18, 163 
—lactose compound, isolation of, 
17, 805 
—pepsin mixture for Hill test, 6, 
511 
relation to stability in alcohol 
test, 18, 457 
solution— 
eryohydrie point, 18, 480 
lactose solubility in, 17, 808 
titratable acidity, effect of 
dilution on, 14, 141 
citrate in ration, 18, 163 
content of — 
blood of dairy cattle, normal 
variations in, 13, 351 
bovine blood, 13, 338 
calf bones, 11, 30 
calves’ organs, and tissue, 17, 89 
feces, 13, 434; 14, 270, 311 
feeds, 8, 298 
grain, 13, 444 
hay, 13, 444 
milk (See Milk) 
plasma of blood, day-to-day varia- 
tions, 13, 354 
silage, 13, 444 
urine, 13, 434; 14, 270, 311 
whole blood of dairy heifers, fac- 
tors affecting, 18, 557; 19, 442, 
597 
deficient roughages, effect on milk 
yield and bone strength, 17, 1 
deficiencies, 6, 46 
deficiency, 4, 190 
distribution in milk, abstract on, 9, 
251 
feeding, effect on milk flow, 3, 242 
gluconate, effect on assimilation of 
calcium, 14, 268 
hydrate as neutralizer, 8, 464 
hydroxide— 
effect on— 
acidic rations, 16, 424 
ice cream mix, 12, 134 
lactose crystallization in ice 
cream, 16, 201 
pH and viscosity of sweet- 


ened condensed milk, 19, 
106 
stability of sweetened con- 
densed milk, 19, 61 
in neutralizer, 8, 464 
hypochlorite— 
bleaching powder, for milking 
machines, 3, 37 
effect on French weed flavor in 
eream, 20, 458 
in alfalfa hay, 17, 234 
in blood— 
before and after calving, 15, 119 
meal, 17, 234 
plasma 
of calf, 19, 294 
of dairy cattle, 13, 360 
serum—14, 313 
of rabbit, effect of sweet 
clover diet on, 13, 424 
in bonemeal—17, 234 
relative utilization by dairy cows, 
19, 443 
in bones, 14, 324 
in cheese, 16, 253 (See also Cheese) 
in corn and corn silage, 17, 234 
in cow’s body, 19, 445 
in Dieapho, relative utilization by 
dairy cows, 19, 443 
in fat globule membrane, 16, 43 
in limonites, 20, 738 
in milk—(See also Milk) 
effect of mineral deficient ration 
on, 10, 173 
seasonal variations, abstract on, 
9, 538 
in ration, 10, 91 
in semi-solid and powdered buttermilk, 
7, 216 
influence on— 
milk yield, 4, 185 
rennet coagulation of milk, 7, 
531 
ion concentration of milk and milk 
serum, 12, 407 
ions, effect on ice cream mix, 18, 451 
lactate— 
effect on— 
foaming of milk, 13, 61 
ice cream mix properties, 12, 
132, 137 
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pH and viscosity of sweet- 
ened condensed milk, 19, 
106 
stability of sweetened con- 
densed milk, 19, 61 
in ration, 2, 10; 8, 20 
influence on lactose erystalliza- 
tion in ice cream, 16, 201 
lime for cream neutralization, 8, 461 
limes as neutralizers, 19, 506 
limestone in mineral mixtures, 20, 406 
loss by dairy cows, 2, 11 
—magnesium lime— 
as neutralizer, 18, 453 
hydrated, effect on metals, 12, 266 
metabolism— 
in dairy cows, 7, 58; 14, 268; 15, 
267 
of calves, effect of massive doses 
of viosterol on, 17, 83 
of dairy cattle, 12, 445; 15, 23; 
17, 233 
of heavily milking cows, 13, 432 
of milking cows, factors influene- 
ing, 14, 307 
relation of pituitary to, 2, 24 
nitrate— 
influence on equilibrium rotation 
of lactose, 17, 704 
solution— 
eryohydrie point, 18, 480 
lactose solubility in, 17, 808 
oxalate, coloidal complex, coagulabil- 
ity, 18, 409 
oxide— 
in butter, 1, 166 
in cream, 1, 166 
in lime, 4, 110 
in milk, 12, 426 
in neutralizer, 8, 464 
slaked lime from, 8, 463 
phosphate— 
fraction, heat-treated, coagulabil- 
ity, 18, 407 
in calf ration, 9, 127 
mono—(See also Monocalcium 
phosphate ) 


solution, titratable 


acidity, 
effect of dilution on, 14, 
140 
non-diffusible, relation to calcium 
in milk, 9, 251 


solubility in fresh milk, 12, 405 
tri—(See Tricalecium phosphate) 
-phosphorus ratio of mineral mixtures, 
20, 405 
rations, low vs. adequate, effects of, 
19, 260 
retention, relation of vitamin D to, 
18, 213 
salts, relation to casein coagulation, 
abstract on, 9, 540 
tartrate— 
crystals from sandy processed 
cheese, photomicrograph of, 13, 
289 
in processed cheese, 20, 471 
utilization by dairy cattle, 2, 11 
Calf—(See also Calves, Dairy calf, Dairy 
calves) 
autopsies on, 9, 42 
clubs, committee on, 5, 200; 6, 72; 7, 
116, 119, 310; 8, 287; 9, 103, 504; 
10, 177, 186; 19, 723 
feeding— 
efficiency of milk substitutes in, 
3, 315 
optimum quantity of 
for, 6, 243 
gruel, ingredients of, 6, 484; 11, 134 
meal—20, 414 
composition, 11, 121 
cooked vs. uncooked, 11, 119 
degree of dispersion, 11, 123 
effect of — 
cooking on, 11, 125 
fine grinding on, 11, 123 
for dairy calves, 2, 323 
formula for, 4, 484 
gelatin in, 11, 124 
laboratory experiments in improv- 
ing, 11, 119 
nitrogen supplied by, 2, 323 
studies, 11, 119 
vitamin content, 6, 485 
on milk ration, post-mortem examina- 
tion, 6, 359; 7, 100 
raising from cow with tuberculosis, 6, 
144 
ration— 
replacing whole milk in, 20, 414 
vitamin A replacing whole milk 
in, 19, 435 
starter, pellet form, 19, 523 


skimmilk 
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starters, fed dry with limited whole 
milk, 19, 521 
stomach, passage of milk curd through, 
18, 141 
vitamin B requirements of, 9, 409 
California Butter Standardization Labora- 
tory, records from, 18, 207 
Callipers for cattle, 2, 28 
Calomel— 
effect on milk and fat production, 1, 
482 
physiological effects of, 1, 478 
Calves—(See Calf, Dairy calf, Dairy 
calves) 
abomasum, effect of heating milk on 
time curd remains in, 18, 229 
actual and expected consumption of 
nutrients by, 6, 506 
anorexia in, 18, 523, 570 
as source of rennet, 2, 482 
behavior on milk ration, 6, 354; 7, 100 
birth weight—2, 159; 5, 307 
Alaskan hybrid Holstein-Gallo- 
way, 17, 709 
influence of — 
age of dam on, 2, 163; 7, 229 
nutrition of dam on, 2, 167; 
7, 227 
sire on, 2, 165; 7, 229 
relation of — 
breed to, 2, 160 
length of gestation period to, 
2, 164; 7, 230 
sex to, 2, 160 
size of dam to, 2, 165 
weight of dam to, 7, 225 
blind, relation of carotene to, 19, 438 
blindness in, 19, 433 
blood— 
calcium, effect of viosterol on, 17, 
83 
inorganic phosphorus, effect of 
viosterol on, 17, 83 
body measurements, changes in, 6, 60, 
352, 580; 7, 98, 161 
broken-colored, 2, 290 
bull, selection on basis of pedigree 
analysis, 17, 93 
calcium metabolism, 17, 83 
colostrum-fed, resistance to infection, 
6, 138 
condition on milk ration, 6, 354 


convulsions in, factors affecting, 20, 
419 
daily gain on skimmilk, 6, 491 
dairy—(See Dairy calves) 
deficiencies in roughage-free rations 
for, 14, 283 
deficiency symptoms in, 14, 289 
depraved appetite, 6, 65 
development on prairie hay, 20, 415 
digestive tract, rate of food passage 
through, 11, 500 
effect of— 
alfalfa ash in ration for, 14, 283 
eod liver oil in ration for, 14, 283 
cottonseed meal on, 4, 254; 11, 495 
roughage-free diet on, 20, 419 
vitamin A deficiency on, 9, 128 
fed Purdue calf meal, photographs of, 
3, 329 
feed— 
consumption, 6, 503, 575 
preference, 5, 587; 6, 507 
feeding vitamin A and D concentrates 
to, 20, 59 
gastrice— 
fistulas in, 18, 229 
juice (See Gastric juice) 
gestation period, Alaskan hybrid Hol- 
stein-Galloway, 17, 709 
growing, nutrients required by, 6, 62 
growth— 
effect of — 
cobalt on, 20, 745 
copper sulfate on, 20, 745 
ferric ammonium citrate on, 
20, 745 
phosphorus on, 18, 561 
skimmilk powder on, 15, 290 
yeast on, 7, 426 
in weight, curve on, 6, 493 
on calf meal, 11, 132 
on gruel, 11, 134 
on vitamin B deficient ration, 
422 
relation of sunlight to, 10, 87 
vitamin D requirements for, 20, 
432 
hand feeding, 18, 446 
hay and grain added to milk ration 
for, 6, 347 
height changes, 6, 59; 7, 452; 12, 47; 
15, 279 
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Holstein, hay consumption by, 20, 414 
live weights— 
changes in, 6, 352, 506, 580; 7, 98, 
161 
methods for testing maintenance 
requirements for, 10, 431 
livers (See Livers, calves) 
maintenance requirements for, 10, 431 
metabolism crate for, 5, 565 
milk— 
as sole ration for, 6, 54 
consumption by, 6, 57, 575 
feeding, effect of, 6, 493 
ration with added hay and grain 
for, 6, 347 
muscle dystrophy in, relation of cod 
liver oil to, 19, 442 
new-born, weight changes, relation to 
feeding, 18, 446 
nutrition, role of vitamins in, 9, 37, 
119; 12, 394 
on different rations, photographs of, 
2, 315-322 
on milk ration, post-mortem examina- 
tion of, 6, 61 
organs, weight, effect of sole diet of 
milk on, 18, 343 
ovaries, effect of hormones on, 19, 449 
physical condition, with calf meal, 11, 
119 
phosphorus metabolism, 17, 83 
pneumonia in, 12, 402 
relation of vitamins to welfare of, 6, 
66 
rickets in—18, 523, 616; 19, 294, 361 
X-ray technique for studying, 20, 
434 
rumen fistulas in, 18, 142 
salt used by, 1, 496; 6, 57 
scurvy in, 12, 402 
sex ratio, Alaskan hybrid Holstein- 
Galloway, 17, 709 
solid colored, 2, 290 
tetany (See Tetany) 
vitamin— 
A deficiency in, 9, 416 
B requirements of, 11, 103 
B synthesis in rumen by, 11, 104 
C requirements of, 9, 49 
D deficiency in, 20, 419 
D requirement when fed natural 
milk, 18, 432 


water consumption, 6, 503 
well-being, vitamin D_ requirements 
for, 20, 432 
weight changes in, 6, 59, 244; 7, 452; 
12, 47; 15, 279 
white-spotted kidneys in, production 
of, 19, 434 
whole and skimmilk consumed by, 6, 
502 
yeast as supplementary feed for, 7, 421 
young, self-feeding grain mixture to, 
7, 160 
Calving— 
ages, Holstein-Friesian cows, 17, 626 
early, effect on milk and fat pro- 
duction, 1, 145 
first— 
age at, 1, 139; 17, 629 
phosphorus requirements before, 
16, 203 
history, on alfalfa and timothy hay 
rations, 16, 322 
interval, relation to milk yield, 14, 294 
late, effect on milk and fat production, 
1, 145 
records of abortion-free herd, 11, 364 
results, effect of supplements on, 19, 
437 
time, relation to age of cow, 20, 402 
Camembert cheese (See Cheese) 
Camosum cheese (See Cheese) 
Campaign, national cream quality improve- 
ment, 18, 479 
Campaigns, milk (See Milk) 
Can—(See also Cans) 
rinse, bacterial count, 19, 387 
washer, gas-heated, photograph of, 12, 
107 
with relief valve, for cheese, 15, 186; 
20, 466 
Canada— 
blue grass (See Blue grass) 
cheese industry in, 3, 243 
dairy conditions in, 6, 152 
field peas (See Peas) 
thistle, composition, 20, 254 
Canadian— 
brome (See Brome) 
butter and cheese grading, 4, 219 
Canary grass in pasture, 18, 295 
Candy, sweetened condensed whey in, 20, 
449 
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Cane— 
amber, moisture content, 2, 5 
composition, 4, 145 
fodder, consumed by heifers, 5, 354 
for dairy cows—4, 136, 145 
molasses—(See also Molasses) 
composition, 8, 406 
silage in ration, 17, 3 
stover, iodine content, 16, 27 
sugar— 
in ealf ration, 9, 418 
in condensed ice cream mix, 5, 275 
in lipase studies, 5, 71 
in rat ration, 20, 360 
in ration, 17, 383 
separation from water ice, 10, 219 
solubility, 10, 220 
solutions, freezing point lowering, 10, 
302 
Cannabis sativa—(See Hemp) 
Canned Cheddar cheese, 18, 477 
Cannula, gastric, photograph of, 20, 119 
Canon bones of calves on roughage-free 
ration, photograph of, 14, 292 
Cans— 
milk (See Milk Cans) 


rusty, relation to tallowy butter, 1, 
345 


shot-gun, samples of milk from, 2, 278 
Capping, improper, of milk bottles, danger 
of, 5, 406 
Caprice acid in butterfat, 7, 409 
Caproic acid in butterfat, 7, 409 
Caprylie acid in butterfat, 7, 409 
Caps, milk bottle (See Milk bottle caps) 
Caramelization of sugar, 16, 24 
Caratone— 
for ophthalmia in calves, 19, 434 
in rations for dairy calves, 18, 434 
Caraway as a galactagogue, 1, 477; 4, 475 
Carbohydrate— 
from protein decomposition as milk 
precursor, 20, 413 
metabolism of mammary gland, 20, 
413 
requirements for milk production, 3, 
192 
Carbohydrates, 
crops, 20, 247 
Carbol fuchsin-nigrosine B. method for 
staining spores, abstract on, 9, 540 


water-soluble in forage 


Carbon— 
activated, treatment of crude soybean 
oil with, 20, 429 
arec— 
for irradiation of milk, 20, 435 
lamp, 17, 434; 18, 436 
dioxide— 
butterfat irradiation in, 14, 243 
-combining capacity of blood 
plasma, 20, 408 
-combustible gas ratio, variations 
in, 20, 407 
content of— 
bovine blood, 13, 338 
milk, 7, 470 
detection in air, 1, 224 
determinations, 6, 304 
effect on— 
acidity in cream, 8, 320 
bacteria in cream, 8, 320 
color of heated lactose solu- 
tion, 18, 91 
copper solubility in milk, 14, 
425 
growth of Penicillium roque- 
forti, 20, 325 
solubility of copper in milk, 
12, 380 
expired fermentation, 20, 407 
for butter, 8, 318 
for instant whipping of cream, 19, 
490 
in cheese, 6, 203 
in clarified vs. unclarified milk, 
3, 248 
in limonites, 20, 738 
production by— 
propionic acid bacteria, 6, 303 
starter cultures, 4, 244 
relation to copper dissolved by 
milk, 6, 266 
removal from air by aspiration, 1, 
223 
salivary, 20, 407 
storage of milk powder, 9, 38 
storing butter in, effect on micro- 
flora, 8, 326 
type, effect on irradiation efficiency, 
19, 77 
Carbonate ions, effect on ice cream mix, 
18, 451 
Carbonated butter, facts about, 7, 484 
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Carbonation— 
effect on microflora of cream and but- 
ter, 8, 324 
of butter, 8, 318, 321 (See also Butter) 
of sweet cream, 8, 319 
Carborundum, influence on lactose crystal- 
lization in ice cream, 16, 196 
Cardboard taste of milk, 11, 375 (See also 
Milk, oxidized flavor) 
Cardiff, acidity of milk in, 3, 53 
Caribou milk (See Milk, caribou) 
Caritol— 
as source of vitamin A, 18, 435 
for prevention of white-spotted kid- 
neys in calves, 19, 435 
Carnegie Corporation, gift from, 3, 170 
Carotene—(See also Caratone) 
balance of cows on A.I.V. ration, 18, 
74 
beta, in plants, 19, 466 
commercial, in ration, 20, 522, 530 
concentrate, effect on oxidized flavor 
in milk, 20, 432 
content of — 
A.1.V. silage, 18, 68 
alfalfa—19, 454 
hay, 19, 467 
-molasses silage, 19, 521 
Ayrshire and Guernsey butter, 16, 
156 
butter (See Butter) 
butterfat—(See also Butterfat) 
effect of — 
home-grown roughage ra- 
tions on, 18, 433 
ration on, 20, 32 
roughages on, 19, 455 
corn—20, 422 
silage, 20, 422 
hay, 20, 416 
home-grown roughages, 18, 433; 
20, 427 
milk (See Milk) 
pasture plants, 20, 557 
rations, effect on reproduction, 
19, 438 
silage, effect of condition of corn 
at cutting on, 18, 437 
timothy hay, 19, 467 
crystalline, in ration, 18, 436 
effect on— 
premature and still births, 19, 438 


vitamin A potency of milk, 20, 
533 
from pasture, 19, 438 
in blood—18, 436 (See also Blood) 
in ealf ration, 19, 435; 20, 433 
in freshly cut plant materials, 19, 466 
in grass silage, 19, 460 
in hays, 19, 466 
in ration, 20, 427 
in silages, 19, 466 
intake, effect on carotene and vitamin 
A content of butter, 20, 428 
preservation in A.I.V. silage, 19, 454 
rate of decomposition in hays, 19, 466 
relation to— 
oxidized flavor of milk, 20, 431 
weak and blind calves, 19, 438 
spectrophotometric data on, 19, 466 
susceptibility to oxidation, 19, 466 
utilization by cattle, 18, 436 
value of butterfat (See Butterfat) 
Carotin and Carotine (See Carotene) 
Carotinoids, effect of acids on, 19, 466 
Carpet grass in pasture, 8, 313; 16, 149; 
17, 733; 18, 295 
Carrots— 
as source of vitamin A, 19, 438 
effect on oxidized and rancid flavor in 
milk, 19, 484 
in calf ration, 6, 489 
in guinea pig diet, 17, 491 
vitamin content, 6, 489 
Casein— 
acid—7, 410 
appearance, 14, 337 
composition, 14, 342 
pH, 14, 342 
properties, 14, 337 
solubility, 14, 342 
viscosity, 14, 342 
action of— 
Bacillus panis on, 3, 491 
rennet on, 7, 532 
added to cream, effect on keeping 
quality of butter, 3, 383 
air-heated, in rat ration, 18, 549; 19, 
585 
aleohol extracted, in rat ration, 15, 
476; 18, 573 
Argentine, in calf ration, 9, 418 
biuret reaction, effect of dextrose on, 
16, 23 
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bound water in, 20, 472 
buffer effect in milk, 10, 229 
coagulation, factors affecting, ab- 
stract on, 9, 540 
commercial, in ration, 18, 445 
content of— 
colostrum, 14, 160 
farm butter, 3, 70 
goat’s milk, 1, 184 
human milk, 1, 192 
milk, 1, 187 (See also Milk) 
copper content, 12, 441 
cream, churning time, 20, 660 
crude, in ration, 14, 310 
decomposition by Bact. casei and S. 
lactis, abstract on, 9, 251 
density, 20, 658 
dialyzed— 
color, effect of heat on, 16, 25 
-dextrose solutions, color, effect 
of heat on, 16, 25 
-digesting bacteria from butter, 19, 
191 
digestion by Penicillium roqueforti, 9, 
32, 240 
dispersion, effect on churning time, 14, 
10 
dissolved in alkaline solution, 2, 143 
effect— 
of heat treatment on, 18, 404 
on flavor and color of butterfat in 
presence of metals, 1, 334 
on growth of Penicillium roque- 
forti, 17, 67 
on phenolphthalein endpoint, 14, 
145 
elution— 
product— 
composition, 17, 726 
effect on cream volume of 
milk, 17, 728 
foaming properties, 17, 724 
surface tension, 17, 724 
with sodium chloride solution, 17, 
724 
extracted, in rat ration, 16, 154, 356 
films adsorbed on oil globules, thick- 
ness of, 20, 658 
floceulation— 
in milk wastes, 7, 523 
zone, relation to curd character, 
16, 242 
foaming tendency, 20, 449 
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for waterproof glue, 3, 243 
from buttermilk, 3, 243 
from hard and soft curd milks, 16, 240 
glue, use of, 20, 435 
grain-curd— 
brom cresol green paper in manu- 
facture of, 14, 26 
solution, effect on churning time, 
14, 10 
hydration, effect on churning time, 14, 
10 
hydrochloric acid, solubility, factors 
affecting, 19, 574 
hydrolysis, effect of pH on, 12, 19 
in alkaline butterfat with metals, re- 
lation to tallowy flavor, 1, 329 
in butter, 1, 166 
in buttermilk for cheese, 2, 43 
in calf ration, 9, 411 
in cream, 1, 166 
in media, effect on bacterial growth, 
20, 445 
in milk, abstract on, 9, 541 
in rat ration, 6, 238; 7, 435; 9, 383; 
12, 438 
in sweetened condensed milk, effect on 
viscosity, 3, 478 
in whey from buttermilk cheese, effect 
of heat on, 2, 43 
iron content, 12, 441 
isoelectric point, 7, 506; 16, 241 
legal limit for butter, 1, 378 
-lime— 
compound Séldners, 7, 410 
water solution, coagulation, fac- 
tors affecting, 5, 538, 541 
milks, preparation, 9, 174 
nitrogen in skimmilk, 1, 315 
non-foaming, manufacture of, 20, 449 
of milk, abstract on, 7, 410 
precipitation— 
from solution, effect of milk salts 
on, 5, 537 
in skimmilk, effect of freezing on, 
18, 278 
products from buttermilk, 6, 1 
protein breakdown, by Penicillium 
roqueforti, 17, 69 
purified— 
in chick ration, 19, 4 
in rat ration, 9, 123; 11, 423; 14, 
231; 15, 14, 445 
refractive constant, 9, 148 
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relation to— 
eurd character of milk, 16, 226 
non-diffusible caleium phosphate 
in milk, 9, 251 
tallowiness in butter, 1, 331 
rennet— 
effect of pH and salts on solubil- 
ity of, 19, 576 
suspension, effect on 
time, 14, 10 
sedimentation, in milk wastes, 7, 523 
sol, fat dispersed in, 20, 641 
sols, behavior, 18, 401 
solubility, effect of salts on, 19, 573 
solution, Nujol emulsified in, 20, 658 
solutions— 
coagulation, effect of salts on, 5, 
539 
viseosity, relation to curd charac- 
ter, 16, 243 
-splitting (See Caseolytic) 
stability, effect of dextrose on, 16, 23 
structural changes, during cheese 
ripening, X-ray studies on, 18, 461 
tryptophane content, relation to curd 
character, 16, 240 
tyrosine content, 
character, 16, 240 
undenatured, preparation by freezing 
method, 18, 285 
vitamin A-free, in rat ration, 16, 560 
Caseinate— 
agar plates, differential count of ice 
cream mix on, 16, 438 
zine, 8, 174 
Caseolysis, medium for detecting, 19, 194 
Caseolytie bacteria in butter, changes in, 
19, 268 s 
Castor oil— 
as galactagogue, 4, 481 
effect on milk and fat production, 1, 
483 
physiological action, 1, 477; 4, 477 
Castrated guinea pigs, unilateral, 19, 451 
Cat, hypophysectomized, 19, 451 
Catabolism, fasting, of dry cows, 9, 15 
Catalase— 
content of — 
Cheddar cheese, 2, 454, 455 
cheese—2, 453 
effect of bacterial flora on, 2, 
457 


churning 


relation to eurd 


freshly drawn milk, 17, 75 
milk (See Milk) 
Swiss cheese, 2, 454, 455, 458 
in milk, 7, 531 
production by— 
Cheddar cheese bacteria, 2, 458 
Swiss cheese bacteria. 2, 458 
test-— 
for mastitis, 19, 167 
of milk, 8, 168 
of normal vs. mastitis milk, 17, 
287 
Catalysts, combination, in nitrogen deter- 
mination, 18, 733 
Cataphoresis of heated sols of — 
calcium caseinate—18, 410 
-caleium phosphate milk, 18, 410 
Cattle—(See also Cows, Dairy cattle and 
Dairy cows) 
blindness— 
of nutritional origin, 18, 435 
possible relation to vitamin de- 
ficiency, 19, 433 
blood serum, effect of hormone ex- 
tracts on, 18, 430 
brush sickness (See Brush sickness) 
ealcium retention, relation of vitamin 
D to, 18, 213 
callipers, 2, 28 
Dairy, Feeding and Management, re- 
view of, 1, 527 
effect of calcium-deficient 
on, 17, 1 
export figures, 1, 11 
feeding rations devoid of roughage, 20, 
419 
fever tick, Margaropus annulatus, 15, 
407 
judging, personal equation in, 4, 359 
live weight, relation to water drunk, 
9, 18 
maintenance, requirements, 9, 15 
metabolism experiments, biometric 
study of, 8, 270 
multiple births in, 3, 260 
phosphorus retention, relation of vita- 
min D to, 18, 213 
population of Norway, 1, 12 
pure bred in South, 8, 289 
relation ef conformation to milk pro- 
ducing capacity, 4, 359 


roughages 
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vitamin D studies in, 18, 511, 605; 19, 
291, 359 
weighing, 15, 305 
Cell content—(See also Cells and Leucocyte 
content ) 
of milk (See Milk) 
Cellophane— 
bags for dialysis, 16, 42 
covering for cheese, 20, 466 
protection of butter oil by, 20, 190 
Cells—(See also Leucocytes) 
in human milk, 1, 192 
in milk, microscopic appearance, 2, 191 
Cellular test for pasteurized milk, 2, 189 
Cellulose— 
film, for processed cheese, 19, 500; 20, 
237 
in goat ration, 17, 224 
Centipede grass in ration, 17, 3 
Centrifugal— 
force, effective, in milk separation, 11, 
264 
machine for curd extraction, photo- 
graph of, 2, 42 
separation (See Separation) 
Centrifuge— 
Babcock, 1, 41 
bacterial counts of cream from, 1, 498 
cream— 
bacterial content, 1, 500 
fat content, 1, 500 
high-speed, effect of, 7, 186 
skimmilk, bacterial content, 1, 500 
Centrifuging of milk, effect on— 
bacterial content, 1, 503 
fat content of cream, 1, 503 ; 
Century Dairy Exhibit, Inc., committee on, 
14, 547 
Cephalin— 
in fat globule membrane, 16, 49 
nitrogen and phosphorus content, 16, 
49 
Cephalosporium— 
culture from churn, 14, 401 
species, growth on butter, 17, 401 
Cereals, per capita production, 1, 11 
Cerelose in ration, 14, 310 
Certificates for non-collegiate work in 
dairying, committee on, 15, 497; 16, 595 
Certified milk, quality of, 1, 211 
Chaetochloa italica var. (See Millet) 
Chaetomium culture from churn, 14, 401 


Chalk— 
ground, in ration, 20, 296 
precipitated, in calf ration, 9, 413; 20, 
433 
Chamberland filter, adsorption of enzymes 
by, 8, 375 
Champion— 
butter culture, 1, 384 
feed, composition, 7, 537 
Charcoal, in calf self-feeder, 6, 502 
Chart— 
for evaluation of dairy cattle feeds, 
20, 485 
for student study of feeds, 19, 458 
Munsell brilliance, chroma and hue 
relationships, 13, 26 
to aid in seoring milk flavor, 18, 51 
Charts— 
alignment for estimating profit per 
cow, 19, 457 
for dairy exhibits, 2, 423 
nomographie: (See Nomographic 
charts) 
Cheddar cheese (See Cheese) 
Cheese— 
acidity— 
development in, 19, 188 
method for, 9, 352 
relation to bitterness, 19, i88 
albumin—1, 430 
from whey, 2, 49 
American— 
cream, protein content, 18, 737 
process, composition and caloric 
value, 16, 259 
report of cold storage holdings, 1, 
417 
Roquefort—(See also Cheese, 
Blue) 
ripening, 20, 469 
uses, 3, 241 
amino acids from, 19, 475 
analysis, committee on, 20, 27 
bacteriological methods, committee on, 
17, 340; 18, 416; 19, 222; 20, 64 
Bel Paese type, manufacture of, 18, 
476 
bitter flavor, relation of acidity to, 19, 
188 
Blue— 
Caerphilly—2, 407 
Penicillium roqueforti in, 2, 
410 
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composition, 20, 469 
Dorset, 2, 407 
from goat’s milk, 20, 469 
homogenization of milk for, 20, 
468 
hydrogen ion concentration, 
changes in, 20, 469 
influence of steapsin on rate of 
ripening, 20, 470 
Towa, volatile acidity and flavor, 
effect of Penicillium on, 19, 
498 
methyl n-amyl ketone in, 20, 469 
mold powder, 18, 599; 20, 470 
Penicillium roqueforti in, 20, 470 
peppery flavor, 20, 470 
rancidity, 20, 469 
ripening, 20, 469 
strains of blue mold from, 20, 319 
-veined— 
influence of acidity on, 2, 413 
methods of preparation, 2, 
412 
mold of, 2, 407 
preparation of mold powder 
for, 18, 599 
volatile acidity, effect of homoge- 
nization on, 20, 469 
body— 
and texture, effect of calcium 
chloride on, 10, 375 
device for measuring, photograph 
of, 13, 206 
Brick— 
acid defects, 20, 471 
acidity, factors influencing, 20, 
309, 312, 471 
composition, influence of salt on, 
19, 501 
cultures for, 20, 308 
hydrogen ion concentration, rela- 
tion to acid defects, 20, 471 
method of salting, effect of, 20, 
313 
moisture content, factors influenc- 
ing, 20, 310, 313 
pH, effect of method of salting 
on, 20, 313 
protein content, 18, 737 
quality, factors influencing, 19, 
501; 20, 313, 315 
salt content, 20, 312 


salt penetration, 20, 311 
salting, 19, 501; 20, 307 
Streptococcus lactis and S. ther- 
mophilus cultures in, 19, 501 
use of pepsin for, 2, 485 
bulletins, daily and weekly, 2, 267 
buttermilk— 
composition, 2, 44 
method of manufacture, 2, 41 
Cacio Pecorina Romano, moldiness in, 
18, 773 
calcium content, 16, 253 
Camembert— 
composition, 10, 455 
effect of starter on, 10, 453 
freezing, 20, 467 
from pasteurized milk, 10, 448 
from raw and pasteurized milk, 
10, 452 
fumigation, 8, 288 
influence of— 
quality of milk on, 10, 452 
rennet on, 10, 453 
keeping quality, 10, 456 
shrinkage, 10, 454 
yield, 10, 454 
Camosum, salting and cooking curd in, 
19, 501 
Canadian— 
grading, 4, 219 
quality, 3, 243 
eanned—15, 185 
experiments with, 18, 477 
eans for, 20, 466 
earbon dioxide in, 6, 303 
casein, structure of, 18, 462 
catalase content, 2, 453 
catalysts for protein determination in, 
18, 737 
cellophane covering for, 20, 466 
Cheddar— 
acid development, effect of lactic 
acid bacteria on, 18, 472 
bitter flavor in, 18, 471; 19, 185 
body and texture, influence of 
starter on, 16, 123 
ealcium content, 16, 257 
ealorie value, 16, 257 
canned, 15, 185; 18, 477 
catalase content, 2, 454 
covering, effect on ripening, 20, 
466 
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effect of freezing on, 20, 467 
fat content, 16, 257 
flavor, factors influencing, 11, 292; 
16, 123 
food value, 1, 8 
freezing point, 10, 332; 11, 9 
from mastitis milk, 20, 464 
from pasteurized milk, 10, 155; 
18, 471 
fumigation, 8, 288 
influence of salt content on, 18, 
472 
making from low curd tension 
milk, 20, 464 
milk for, effect of pasteurization 
of, 11, 292 
moisture content—10, 332 
comparison of methods for 
determining, 20, 625 
influence of starter on, 16, 123 
modified Mojonnier method 
for, 20, 625 
olive oil method for, 20, 625 
open flame method for, 20, 
468 
pasteurized milk for, 16, 123 
pasteurizing milk for, methods, 
11, 69 
pH—18, 472 
changes during making and 
ripening, 17, 40, 43 
phosphorus content, 16, 257 
protein— 
content, 16, 257 
X-ray diffraction studies of, 
19, 475 
quality, influence of starters on, 
16, 121 
raw vs. pasteurized, effect of 
starter on, 16, 123 
relation between pH, acidity and 
quality, 17, 33 
ripening, effect of— 
coverings on, 20, 466 
storage temperature on, 20, 
466 
salt content, olive oil method for, 
20, 468 
salting and cooking curd in, 19, 
500 
sources of imports of, 2, 266 
starters for, 3, 58 


texture, effect of salt on, 19, 578 
titratable acidity, changes in, 17, 
40, 43 
truckle, 3, 58 
Wisconsin pasteurized, 16, 123 
yield, effect of starters on, 16, 126 
chemical analysis, committee on, 17, 
339; 18, 415; 19, 221; 20, 27, 63 
cloths, acidity and bacterial counts, 
18, 727 
composition— 
effect of pasteurization on, 11, 76 
from raw vs. pasteurized milk, 10, 
164 
cookery, 3, 240 
Cottage—1, 430 
buttermilk for, 6, 1 
calcium content, 16, 257 
calorie value, 16, 257 
effect of — 
acidity of whey at time of 
cutting, 16, 470 
amount of rennet extract on, 
16, 475 
calcium chloride in, 16, 478 
pasteurizing temperature on, 
16, 474 
quantity of culture on, 16, 
478 
setting temperature on, 16, 
473 
temperature of heating curd 
in whey, 16, 477 
fat content, 16, 257 
firmness, relation to moisture con- 
tent, 16, 478 
freezing point, 10, 332 
from skimmilk, 2, 47 
manufacture, 10, 183 
moisture content, 10, 332 
phosphorus content, 16, 257 
preservation in vacuo, 10, 184 
protein content, 16, 257 
sweet curd, factors governing 
manufacture, 16, 467 
Cream— 
acidity in manufacture of, 18, 475 
agar in, 10, 113 
calcium content, 16, 257 
caloric value, 16, 257 
composition, 10, 323 
effect of — 
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commercial culture variations 
on, 10, 316 
composition of milk and 
cream on, 10, 320 
heat treatment on, 10, 322 
homogenization on, 10, 313 
fat content, 16, 257 
gassy defect in, 18, 472 
gelatin in, 10, 113 
influence of— 
fat per cent on, 10, 109 
homogenization conditions on, 
10, 111 
solids-not-fat per cent on, 10, 
111 
method of manufacture, 18, 475 
methods, comparison of, 10, 325 
Neufchatel type, method of manu- 
facture, 10, 106 
phosphorus content, 16, 257 
preservation in vacuo, 10, 184 
protein content, 16, 257 
ripening, 10, 113 
Saccharomyces as cause of gassi- 
ness in, 18, 472 
statistics on, 10, 106 


yeast and mold counts on, 18, 473 
creamed, preparation, 3, 241 
curdmaking, effect of pasteurization 

on, 11, 72 
curing investigations, 20, 467 
Danish— 


Blue, Penicillium roqueforti from, 
20, 322 

dairy, bacteria isolated from, 3, 
154 

Edam, microscopic examination of, 1, 
96 
Emmental—(See also Cheese, Swiss) 

Bacterium acidi propionici (d) in, 
6, 303 

defects in, 1, 91 

eye formation in, 1, 91 

freezing point, 12, 291 

hydrogen ion concentration, 12, 
297 

lactobacilli in, 3, 54 

moisture content, 12, 291, 300 

Nissler holes in, 1, 91 

pH, 12, 291 

proteolysis in, 12, 291, 299 

relation of bacterial colonies to 
eyes in, 1, 94 


stained, for study of eye forma- 
tion, 1, 107 
texture—12, 291, 299 
relation of pH to, 12, 289 
Thermobacterium species from, 3, 
151 
exports, statistics on, 1, 7 
factories, pasteurizing units for, 19, 
500 
factory test for critical degrees of 
acidity, 7, 83 
fat— 
content, methods for, 20, 27 
Sudan III staining of, 20, 471 
flavor and texture of freezing on, 11, 
14 
fly larva in, abstract on, 7, 408 
food compounds, 17, 373 
foods, 17, 373 
freezing— 
investigations, 20, 467 
points, observations on, 10, 331 
from Argentina, 3, 243 
from whey, 3, 242 
frozen— 
photograph of, 11, 15 
processing, 13, 220 
fumigated— 
hydrocyanie acid retained by, 8, 
287 
toxicity for man and mice, 9, 407 
fumigation by hydrocyaniec acid gas, 
9, 407 
Gorgonzola—2, 407 
Penicillium roqueforti from, 2, 410 
grading in Canada, 4, 223 
Grana— 
lactobacilli in, 3, 54 
microscopic examination of, 1, 95 
granular, salting and cooking curd in, 
19, 500 
grated, added to cream, 3, 241 
grating type, freezing, 20, 467 
Gruyere— 
lactobacilli in, 3, 54 
Penicillium in, 2, 410 
Giiterkiise, bacteria in holes of, 1, 96 
hard, methods for analysis of, 20, 27 
Holland, protein content, 18, 737 
hydrogen ion concentration, with quin- 
hydrone electrode, 19, 478 
in sealed package, ripening of, 15, 185 
injury by freezing, 11, 9 
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judging, scores of judges, 10, 42 
Kingston— 
bacterial flora, 7, 555 
manufacture and properties, 1, 
372 
Leghorn, protein content, 18, 737 
Limberger (See Limburger) 
Limburger— 
Bacterium linens on surface of, 
20, 244 
effect of freezing on, 20, 467 
freezing point, 10, 332 
microflora on surface of, 20, 238, 
464 
moisture content, 10, 332 
slime, microflora, 20, 238, 464 
use of pepsin for, 2, 485 
lime content, 4, 455 
microscopic examination of, 1, 95 
mites—8, 288 
relation of disodium phosphate to, 
13, 209 
moisture content—19, 189 
methods for determining, 20, 27 
relation to moldiness, 18, 774 
volatile-solvent vs. vacuum-oven 
methods for, 11, 325 
mold growth on, 20, 467 
moldy, relation of moisture and salt 
content to, 18, 774 
Monterey— 
flash-pasteurized milk for, 11, 297 
salting and curding curd in, 19, 
501 
Miinster, freezing, 20, 467 
national brands for, 1, 383 
Neufchatel— (See also Cheese, Cream) 
calorie value and composition, 16, 
257 
paraffin covering for, 20, 466 
parafilm covering for, 20, 466 
Parmesan, lactobacilli in, 3, 54 
pasteurized— 
Cheddar, catalase content, 2, 455 
milk— 
abstract on, 9, 539 
factors influencing, 10, 161 
method for making, 10, 165 
shrinkage and yield, 10, 163 
pH—19, 188 
influence of dilution on, 17, 34 
method for determining, 17, 34 


phosphorus content, 16, 253 
Pimento—(See also Cheese, Pimiento) 
acid and bitter flavor in, cause of, 
9, 351 
action of ‘‘shocked’’ spores in, 9, 
354 
anaerobe causing bitterness in, 9, 
353, 356 
Clostridium butyricum type in, 9, 
356 
defect of, 9, 351 
Pimiento—(See also Cheese, Pimento) 
acidity, moisture and pH, 17, 362 
Cream, gassy defect in, 18, 472 
Pineapple Cream, gassy defect in, 18, 
472 
Port du Salut, microflora of slime on, 
20, 464 
Primost—1, 430 
from whey, 2, 49 
Process—(See also Cheese, processed ) 
calcium content, 16, 257 
calorie value, 16, 257 
color defect in, 12, 377 
fat content, 16, 257 
phosphorus content, 16, 257 
protein content, 16, 257 
Processed—(See also Cheese, process) 
acidity, effect of emulsifiers on, 
19, 563 
ash and nitrogen distribution, ef- 
fect of salts on, 18, 451 
body— 
and texture, factors affect- 
ing, 15, 29; 19, 578 
effect of-— 
age on, 13, 215; 15, 39 
disodium phosphate on, 
13, 208; 15, 31 
emulsifiers on, 19, 563 
fat content on, 15, 39 
moisture content on, 13, 
211; 15, 38 
pH on, 15, 37 
processing temperature 
on, 13, 210 
reaction on, 13, 213 
Rochelle salts on, 15, 31 
sodium citrate on, 13, 
208; 15, 31 
relation of casein-fat ratio to, 
15, 40 
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Brick, freezing point, 10, 332 
Cheddar—20, 237 
freezing point, 10, 332 
moisture content, 10, 332 
composition, effect of emulsifiers 
on, 19, 565 
emulsifiers, 13, 207; 15, 30; 18, 
451; 19, 561; 20, 471 
fat leakage, effect of emulsifiers 
on, 19, 563 
moisture content, effect of— 
emulsifiers on, 19, 563 
wrapper on, 20, 237 
nitrogen distribution in, factors 
affecting, 13, 218 
observations on, 13, 203 
pH— 
comparison of methods for, 
18, 451 
effeet— 
of emulsifiers on, 19, 563 
on body, 15, 37 
on discoloration of tin- 
foil, 20, 234 
photomicrographie study of, 20, 
470 
pienic Swiss, freezing point, 10, 
332 
pimientos in, 17, 361 
reaction, effect of age on, 13, 215 
sandiness in, 13, 288 
sodium potassium phosphate as 
emulsifier in, 13, 207 
solubility of emulsifiers in, 20, 
471 
tinfoil discoloration, 15, 38 
wrappers for, 19, 499; 20, 231 
processing kettle, photograph: of, 13, 
205 a 
products— 
processed, containing pimientos, 
defect in, 11, 175 
reheated, with pimientos, defect 
in, 11, 175 
projects on, 4, 418 
propionic acid bacteria in, 6, 303 
quality— 
effect of — 
ealcium chloride on, 10, 376 
pasteurization on, 11, 74 
pasteurized milk on, 10, 158 
grades, 19, 187 


problem, 4, 456 
relation of milk clarification to, 
7, 526 
Relish Cream, gassy defect in, 18, 472 
ripening— 
effect of— 
acidity of milk on, abstract 
on, 9, 541 
pasteurized milk on, 10, 161 
in sealed package, 15, 185 
relation of bacteria in milk to, 
abstract on, 9, 541 
structural changes in casein dur- 
ing, X-ray studies of, 18, 461 
X-ray studies of, 18, 461 
Romano, moldiness in, 18, 773 
Roquefort—2, 407 (See also Cheese, 
Blue) 
effect of salt content on growth of 
P. roqueforti, 9, 241 
freezing point, 10, 332 
microflora of slime on, 20, 464 
moisture content, 10, 332 
Penicillium roqueforti in, 2, 410; 
20, 322 
protein content, 18, 737 
‘*rouge’’ on, 20, 464 
salt content— 
methods for determining, 7, 306; 
20, 27 
relation to moldiness, 18, 774 
salting and cooking curd in, 19, 500 
score— 
eard, 3, 75; 5, 169, 171; 7, 127 
effect of pasteurizing milk on, 10, 
159 
shrinkage, from raw vs. pasteurized 
milk, 10, 163 
skipper, Piophila casei, 8, 288 
slime— 
Bacterium linens in, 20, 464 
microflora of, 20, 464 
soft— 
Bel Paese type, manufacture of, 
18, 476 
factors affecting, 10, 312, 315, 
318 
investigations of, 10, 309 
texture, factors affecting, 10, 314, 
321 
spread, caloric value and composition, 
16, 259 
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spreads— 
butter in, 17, 374 
composition, 15, 155; 17, 375 
disodium phosphate in, 17, 374 
emulsifiers in, 17, 374, 375 
ingredients, 15, 156 
pH, 15, 156 
quality, 17, 375 
Rochelle salts in, 17, 374 
skimmilk powder in, 17, 374 
sodium citrate in, 17, 374 
spreading quality, 15, 156 
whey powder in, 17, 374 
starter in, 20, 465 
state— 
and national brands, committee 
on, 1, 377, 383, 438; 2, 61, 433; 
3, 237 
brands for, 1, 383 
statistics on, 2, 265 
Stilton—2, 407 
Penicillium roqueforti in, 2, 410 
Streptococcus glycerinaceus from, 3, 
149 
studies by U. 8S. Dairy Division, 4, 427 
survival of Streptococcus agalactiae 
in, 20, 465 
Swiss—(See also Cheese, Emmental) 
abnormal fermentation, oxygen 
for treatment of, 10, 53 
acidity changes in, 18, 724 
bacterial— 
activity in, effect of tempera- 
ture on, 18, 719 
growth in, 18, 724 
bacteriology of, 18, 373, 503, 719; 
19, 535 
catalase content, 2, 454, 455, 458 
direct microscopic counts from, 
18, 376 
domestic— 
catalase content, 2, 454 
character of eyes in, 1, 93 
drainage in press, 18, 719 
effect of — 
Aerobacter aerogenes on, 18, 
382 
air on fermentation in, 10, 
68 
Escherichia communior on, 
18, 380 
inoculation of milk on cata- 
lase content, 2, 458 


oxygen on fermentations in, 
10, 62 
ozone on fermentations in, 
10, 58 
fat content, 18, 149, 151 
freezing point, 10, 332 
fumigation, 8, 288 
imported— 
catalase content, 2, 455 
freezing point, 10, 332 
lactobacilli in, 18, 375 
moisture content, 10, 332; 11, 327 
Nissler fermentation, 10, 53 
pH— 
changes in, 18, 721 
in press, 18, 375 
of interior, relation to qual- 
ity, 18, 503 
process, caloric value and com- 
position, 16, 259 
protein content, 18, 737 
quality, factors affecting, 18, 159, 
503; 19, 538 
raw whey starters for, 16, 391 
standardized milk for, 18, 152 
starters, 18, 720, 726 
Streptococcus thermophilus in 
ripening milk for, 19, 535 
temperature— 
changes in, 18, 721 
influence of room tempera- 
ture on, 18, 722 
tests for suitability of milk for, 
18, 456 
texture, relation of pH to, 12, 289 
thermophilic streptococci as start- 
ers for, 16, 387 
use of pepsin for, 2, 485 
The ‘‘ Kingston,’’ abstract on, 1, 372 
Tilsit, microflora of slime on, 20, 464 
uses of, 3, 241 
vitamins A, B, and C in, 7, 297 
volatile fatty acids in, 6, 303; 9, 352 
Wensleydale—2, 407 
effect of salt on growth of P. 
roqueforti in, 9, 241 
Penicillium roqueforti from, 2, 
410; 9, 29, 237; 20, 322 
yellow color in, possible cause of, 7, 
168 
yield— 
effect of pasteurization on, 11, 76 
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from raw vs. 
10, 163 
increase by addition of calcium 
chloride to milk, 10, 396 
Cheesemaking— 
Cheddar, pasteurizing milk for 11, 69 
clarification of milk for, 7, 524 
curd firmness in, relation of curd ten- 
sion of milk to, 19, 395 
milk for—5, 438 . 
addition of calcium chloride to, 
10, 373 
different types of, 8, 28 
relation of bacterial content to 
ripening, abstract on, 9, 541 
testing of, 8, 168 
Neufchatel process for, 10, 309 
pepsin vs. rennet in, 2, 482 
remade milk for, 5, 9 
saltpeter in, abstract on, 7, 530 
starter for, 2, 4&4 
Cherry, J. G. Co., trophies for judging con- 
test, 1, 425; 4, 169; 8, 76; 9, 113 
Chest girth, estimating live weight of cattle 
from, 20, 403 
Chick— 


pasteurized milk, 


pea, composition, 20, 257 
weed, composition, 20, 254 
Chicory, composition, 20, 254 
Children, blindness, and other diseases, re- 
lation to malnutrition, 7, 1 
Chloramine— 
for ice cream equipment, 10, 473 


—t— 
effect on French weed flavor in 
cream, 20, 458 
preparation with sodium carbon- 
ate, 17, 352 
solutions, effect on metals, 12, 
267 
Chlorax, for milking machines, 3, 37 
Chloride— 
content of— 
bovine blood, 13, 338 
mastitis milk, 17, 802 
milk, influence of molasses and 
salt in ration on, 138, 117 
concentration of milk, effect of ir- 
regular milking on, 15, 1 
of lime, for milking machines, 3, 37 
relation to taste of milk, 12, 429 
test— 
for mastitis, 19, 167 


normal vs. mastitis milk, 17, 287 
value of milk, relation to period of 
lactation, 18, 527 
Chlorinated lime, use in control of ropy 
milk, 3, 517 
Chlorination of— 
milk, 6, 316 
sodium caseinate, 6, 317 
Chlorine— 
active, in hypochlorite solutions, 12, 57 
available, in chlorine solutions, 3, 37 
concentration, orthotolidine vs. iodo- 
metric methods for, 17, 354 
in milk, 12, 426 
ion concentration in milk serum, 12, 
407 
rinse solutions, bacterial counts of, 17, 
356 
solutions— 
available chlorine in, 3, 37 
disinfecting powers, 17, 357 
effect— 
of organic matter on effec- 
tiveness of, 3, 38 
of rubber and milk on 
strength of, 3, 38 
on Escherichia coli, 17, 357 
factors influencing effectiveness, 
3, 38 
for milking machines, bacterial 
counts of, 3, 39 
germicidal efficiency, 18, 239 
sodium thiosulfate in sample bot- 
tles for, 17, 355 
sterilizers— 
for dairy use, evaluation, 17, 351 
sodium thiosulfate dilution blanks 
for, 18, 171 
sterilization— 
effect on— 
copper and iron in milk, 19, 
547 
flavor of milk, 19, 547 
relation to oxidized flavor of 
milk, 19, 491, 547 
treatment of milking machines, 19, 737 
Chloroform— 
as preservative, 4, 557; 5, 205 
effect on— 
bacterial growth in cream, 1, 227 
rennet coagulation, 7, 407 
in cream, for enzyme studies, 1, 226 





SUBJECT INDEX—ORIGINAL ARTICLES 89 


influence on— 
activity of rennet, 5, 321 
spontaneous coagulation of milk, 
5, 322 
Chocolate— 
-flavored milk, nutritive value, 20, 359 
ice cream—(See Ice cream, chocolate) 
milk— 
effect on growth of rats, 20, 362 
testing by Minnesota Babcock 
method, 18, 464 
preparation, 20, 359 
Cholesterol— (See also Blood cholesterol) 
in blood plasma and cells, 17, 227 
irradiated, in rat ration, 15, 16 
Choline— 
from lecithin, 3, 203 
trimethylamine from, 3, 203 
Chopping alfalfa hay, effects of, 19, 697 
Chrome-nickel-iron alloy, influence on oxi- 
dation susceptibility of milk fat, 17, 327 
Chromium— 
in limonites, 20, 738 
influence on vitamin C in milk, 19, 380 
metal alloys, 15, 83 
Chrysanthemum leucanthemum (See Daisy) 
Churn— 
as source of molds in butter, 14, 398 
cleaning methods, 20, 15 
experimental, photograph of, 16, 378 
rinsings— 
mold and yeast counts of, 5, 369 
yellow cocci from, 11, 19 
sanitation, preliminary studies, 14, 404 
treatment by various methods, 14, 408 
wood, rate of heat penetration, 14, 406 
Churnability of— 
artificial emulsions, 15, 371 
cream (See Cream) 
rancid cream, 19, 483 
Churning— 
apparatus, experimental, photograph 
of, 14, 3 
difficult, factors involved, 5, 203; 19, 
284 
effect of fat globule membrane ma- 
terial on, 16, 53 
loss, effect of certain neutralizers on, 
19, 505 
losses, factors affecting, 19, 504; 20, 
460 
of cream, effect of fat globule-ad- 


sorbed substances on, 15, 371; 16, 
41; 17, 29; 18, 827 
process, factors in, 20, 657 
theory of, 20, 663 
time, factors affecting, 14, 1; 20, 660, 
663 
trials, with modified creams, 20, 659 
Churns— 
alkaline chlorine solutions for, 20, 24 
photograph of, 4, 549, 550 
washing powder solutions for cleaning, 
20, 24 
Chymosin, 8, 375 
Cicei arietinum (See Chick pea) 
Cichorium intybus (See Chicory) 
Circium arvense (See Thistle, Canada) 
Citrate— 
buffer, 20, 554 
-calecium-phosphate equilibria, 10, 195 
ion concentration in milk serum, 12, 
407 
ions, effect on ice cream mix, 18, 451 
Citrates— 
destruction in spontaneous souring of 
milk, 12, 22 
in milk, destruction by S. citrovorus 
and S. paracitrovorus, 12, 24 
Citrie acid— 
concentration in milk serum, 12, 407 
content of milk (See Milk) 
crystals, mono-hydrated, moisture loss 
from, 17, 367 
destruction by S. citrovorus and 8S. 
paracitrovorus, 12, 24 
dissociation constants in milk serum, 
12, 407 
effect on— 
casein digestion by Penicillium 
roqueforti, 9, 32 ; 
color of yeast colony, 7, 167 
ice cream mix, 12, 134 
pH of ice milk, ices and sherbets, 
17, 368 
properties of cheese spreads, 15, 
156 
specific gravity of milk, 19, 692 
total and volatile acidity produced 
by starters, 12, 28, 29 
volatile acid production by starter 
organisms, 16, 159 
whipping quality of cream, 17, 
310 
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-fermenting streptococci— 
in butter, microscopic vs. plate 
counts of, 16, 377 
isolation from butter cultures, 20, 
442 
relation to increase in 2, 3-buty- 
lene glycol, 18, 473 
volatile acidity produced in milk 
by, 16, 157 
in buttermaking, 18, 97 
in ice milk, 17, 368 
in ices, 17, 368 
in milk— 
decomposition by 
stract on, 7, 409 
determination of, 19, 472 
for butter culture, effect of, 18, 
770 
in pimiento cheese, 17, 362 
in sherbets, 17, 368 
influence on acidity and pH of frozen 
desserts, 17, 365 
neutralization by forage crops, 18, 320 
properties, 17, 366 
specific gravity, 19, 695 
use in starter cultures, 12, 21; 18, 101 
Citrobacter cultures from butter, 15, 200 
City— 
milk supplies, ropy milk organisms in, 
6, 616 
Milk Supply, review of, 1, 371 
small, value of milk inspection for, 6, 
569 
Cladothrix in butter, 3, 383 
Clarification—(See also Milk, clarification) 
effect on— 
acid formation, 1, 275 
methylene blue reduction time, 1, 
275 
streptococci in, 1, 276 
Clarifier—(See also Milk, clarifier) 
bacteriological tests of, 1, 272 
effect on— 
acidity development, 1, 276 
Bacillus— 
coli, 3, 246 
subtilis, 3, 246 
tumescens, 3, 246 
Oidium lactis, 3, 246 
Saccharomyces cerevisiae, 3, 246 
Streptococcus— 
lacticus, 3, 246 


bacteria, ab- 


pyogenes, 3, 246 
streptococci in milk, 1, 276 
Class leaders in agricultural college herds, 
6, 13 
Classification— 
4-H, at National Dairy Show, 19, 530 
of colon-aerogenes group in milk, 2, 
125 
of lactic acid bacteria, 3, 143 
Clean milk competitions (See Milk, clean) 
Cleaning— 
churns, methods used, 20, 15 
dairy equipment with trisodium phos- 
phate, 19, 733 
Clerget formula on polarization, 6, 542 
Climatological data for Alachua County, 
Florida, 15, 409 
Clip plot vs. actual grazing methods in 
pasture study, 20, 420 
Clipping, monthly, of pastures, five years’ 
results on, 18, 295 
Clostridium— 
botulinum, detoxified spores, in milk, 
11, 353 
butyricum, type in defective pimento 
cheese, 9, 356 
welchii in intestinal tract of rat, 20, 
367 
Clotted cream (See Cream, clotted) 
Clover— 
alsike— 
acid-neutralizing power, 18, 320 
composition, 20, 257 
in pasture herbage, 17, 410 
hay— 
actinomycetes in, 5, 491 
calcium content, 7, 62; 9, 84 
color, relation to carotene con- 
tent, 20, 428 
composition and properties, 5, 300 
fertilizing constituents removed 
from soil by, 1, 8 
for calves, 2, 324; 3, 320 
in ealf ration, 2, 315, 316; 6, 486; 
19, 522 
in ration, 2, 10; 5, 337; 8, 18; 9, 
82; 10, 404; 16, 364 
magnesium content, 7, 62 
nitrogen content, 2, 324; 7, 62 
phosphorus content, 7, 62; 9, 84 
relation to acidosis, 16, 424 
sulfur content, 7, 62 





SUBJECT INDEX—ORIGINAL ARTICLES 


hop— 
composition, 20, 257 
in pastures, 16, 149; 17, 426; 18, 
295 
Hungarian, composition, 20, 257 
in A.I.V. silage, 19, 453 
in grass silage, 20, 426 
infusion, for calves, 3, 320, 322 
Japan, for dairy cattle, 18, 593 
juice, for calves, 2, 324 
Ladino— 
composition, 20, 257 
in pasture herbage, 17, 410; 20, 
420 
late red, composition, 20, 257 
potassium content, 1, 491 
red— 
composition, 20, 252, 257 
hay, in ration, 11, 480 
silage, sulfuric vs. hydrochloric acid 
in, 18, 439 
sodium content, 1, 491 
sweet—13, 426 
composition, 4, 145; 20, 257 
diet, effect on calcium in blood 
serum of rabbit, 13, 424 
for dairy cows, 4, 136 
hay, iodine content, 16, 27 
in bull ration, 13, 168 
irrigated pasture, 15, 437 
meal, in diet of rabbit, 13, 426 
photograph of, 4, 155 
white— 
composition, 20, 257 
Dutch, in pasture, 16, 149; 
733; 18, 295; 19, 624 
in pasture herbage, 16, 95; 
410 
pasturage, value of, 19, 352 
vitamin A content, 15, 475 
yellow sweet, composition, 20, 257 
Club, dairy (See Dairy club) 
Clupanodonic acid in menhaden oil, 14, 125 
Coagulant— 
for Hill test, 6, 511 
hydrochloric acid-pepsin for curd ten- 
sion test, 18, 259 
Coagulation— 
acid (See acid) 
by heat (See Heat) 
by rennet (See Rennet) 
cylinders for Hill test, 6, 510 


heat (See Heat coagulation) 
of cream (See Cream) 
of evaporated milk (See Evaporated 
milk) 
of milk (See Milk) 
renned (See Rennet) 
Coat color, inheritance of, 2, 290 
Cobalt— 
deficiency, symptoms of, 20, 406 
effect on hemoglobin, 20, 748 
in bovine nutrition, essentiality, 20, 
406, 741 
in limonites, 20, 738 
Cobaltous sulfate in calf ration, 20, 746 
Cobleskill, milk samples from, 1, 261 
Coeci— 
as cause of thickening of sweetened 
condensed milk, 6, 534 
pyogenic, as cause of mastitis, 3, 50 
yellow— 
action on milk, 11, 23 
description of, 11, 21 
heat resistance, 11, 18, 20 
Cocoa— 
Dutch process—6, 458 
composition, 20, 360 
effect on intestinal flora of rats, 20, 
367 
food value, 20, 359 
in rat ration, 20, 364 
powder, commercial, composition, 20, 
360 
protein content, 6, 456 
reaction, relation to discoloration due 
to, 6, 459 
tannin content, 6, 456 
theobromine in, 6, 457 
Cocoanut—(See also Coconut) 
meal— 
composition and properties, 5, 299 
for dairy heifers, 1, 449 
in ration, 7, 537; 17, 3 
price in California, 1, 460 
oil— 
in goat ration, 15, 243 
in margarine, 7, 533 
in ration—19, 49 
influence on milk and fat 
production, 17, 388 
Coconut— (See also Cocoanut) 
fat, effect on thiocyanogen value of 
butterfat, 18, 456 
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meal— 
as protein supplement, 5, 27 
composition, 5, 30 
digestible protein, biological 
value, 6, 234 
effect on milk and fat production, 
5, 35 
in ration, 20, 680 
palatability, 5, 37 
proteins, nutritive value, 6, 222 
meat, butter substitute ‘‘ Troco’’ from, 
2, 144 
oil, effect on— 
cholesterol in blood, 17, 228 
phospholipid fatty acids in blood, 
17, 228 
total lipids in blood, 17, 228 
Cod liver oil— 
aerated, in calf ration, 18, 435; 19, 
433 
as adu!terant of acid for Babcock test, 
7, 363 
as source of vitamin A, 19, 438 
concentrate— 
effect— 
of feeding, on vitamin D con- 
tent of milk, 16, 549 
on rancidity development in 
milk, 19, 484 
in calf ration, 20, 414, 433 
devitalized, in ration, 18, 436 
effeet— 
of addition to deficient calf ration, 
14, 283 
on calcium and phosphorus in 
blood plasma, 19, 446 
on calves, 20, 419 
on fat per cent and milk produc- 
tion, 15, 284 
on growth of calves, 9, 129 
on tetany of calves, 19, 441 
for arresting xerophthalmia, 7, 8 
for ophthalmia in calves, 19, 434 
for prevention of nutritional blind- 
ness, 18, 435 
fortified, in calf ration, 20, 414 
in calf ration, 9, 42, 127, 412; 18, 435; 
19, 292; 20, 743 
in chick ration, 19, 4 
in goat ration, 18, 431 
in guinea pig ration, 17, 491 
in pigeon ration, 14, 448 


in rat ration, 9, 383; 10, 521; 11, 82; 
12, 92, 438; 15, 16, 446 
in ration—18, 163, 436, 606; 19, 465 
effect on composition of blood 
plasma, 18, 612 
influence on milk, 15, 283 
oxidized, in calf ration, 9, 127 
oxygenated, for pigs, 11, 68 
‘«Patches’’ tested, in calf ration, 14, 
285 
raw, for pigs, 11, 68 
reinforced, in calf ration, 19, 522 
relation to muscle dystrophy in calves, 
19, 442 
supplementing normal ration for 
calves, 19, 436 
vs. irradiated ergosterol for activation 
of butter, 13, 517 
vitamin A and D concentrate in, for 
calves, 20, 59 
Coffee— 
color imparted by cream treated in 
various ways, 17, 651 
cream— 
feathering in, 14, 527 
oiling off in, 20, 723 
hot, feathering of evaporated milk in, 
14, 177 
Col-Ace— 
composition, 16, 265 
water-binding capacity, 20, 473 
Coli-aerogenes—(See also Colon-aerogenes, 
Escherichia, Aerobacter, etc.) 
determination in pasteurization con- 
trol, 15, 321 
group in— 
cream, 6, 431 
milk, relation to total count, 20, 
105 
organisms in raw and pasteurized milk, 
15, 326 
College— 
Agricultural—(See also Agricultural 
colleges) 
dairy manufactures courses in, 2, 
509 
creameries—20, 502 
committee on, 9, 102, 503; 10, 182 
extension service, efforts for milk 
quality improvement, 5, 229 
relation of extension activities to, 6, 
163 
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workers, information on conditions in 
field, 6, 170 
Colleges, junior, influence on dairy educa- 
tion, 20, 499 
Collis Products Co. patent, for drying 
buttermilk, 6, 5 
Collodion— 
bags, 9, 175; 16, 42 
filters, adsorption of rennin on, 8, 376 
sac, 1, 102 
sacs for dialyzing milk, 4, 3 
Colloid mill, centrifugal, for ice cream mix, 
19, 508, 707 
Colloids, plasma, effect on creaming of 
milk, 9, 11 
Colon—(See also Escherichia, Aerobacter, 
Coli-aerogenes, etc.) 
aerogenes— 
group— 
from milk bottle lip, 5, 409 
in ice cream, significance, 13, 
273 
in milk—2, 108 
classification of, 2, 125 
methods for detection, 2, 
460 
in raw and pasteurized milk, 
significance, 2, 460 
media for detection, 2, 462 
thermal death point, effect of 
ice cream ingredients on, 
13, 279 
standards, for raw and pasteur- 
ized milk, 2, 476, 477 
bacillus in milk, 1, 29 
bacteria in milk, 16, 165 
content of— 
cow feces, 2, 117 
milk, effect of temperature on, 
2, 115 
count of milk, relation to total count, 
2, 114 
group— 
as cause of mastitis, 3, 50 
as index of recontamination of 
pasteurized milk, 19, 338 
effect of media on determination 
of, 2, 117 
gas production by, 2, 121 
in ice cream, 11, 288 
in milk, fecal and non-fecal types, 
2, 128 


presence in pasteurized milk, 19, 
339 
verification methods, 2, 121 
organisms— 
growth in milk, 16, 169 
in milk, heat resistance of, 19, 495 
milk inoculated with, 4, 46 
standard for milk, inadequacy, 16, 170 
test as indicator of sanitary quality of 
milk, 16, 171 
types— 
effect of media on, 2, 123 
from milk, test for, 2, 126 
in fresh cow feces, 2, 128 
-typhoid group in milk, effect of pas- 
teurization on, 8, 47 
vs. total count in milk, effect of tem- 
perature on, 16, 170 
Colony formation, effect of distilled water 
on, 11, 436 
Color— 
evaporated milk, 13, 25 
inheritance, in dairy cattle, 18, 430 
of milk and its value, 7, 147 
test for— 
quality of milk, 8, 168 
remade milk and cream, 5, 97 
Colors, inheritance by Jerseys, 2, 290 
Colostrum — 
agglutinins in, 14, 156, 167 
albumen content, 14, 160 
alcohol test of, 14, 160 
ash content, 14, 160 
boiling test, 14, 160 
bound water in, 20, 472 
casein content, 14, 160 
color, 7, 148; 14, 160 
relation of corpus luteum to, 7 
149 
complement in, 14, 156 
composition, 6, 137; 14, 156 
corpuscles, in human milk, 1, 192 
curd tension, 18, 458 
effect on— 
aleohol test, 6, 194 
blood of newly-born calf, 6, 138 
factors influencing occurrence, 2, 26 
fat content, 14, 160 
globulin in, 6, 137 
hemolysin titer of complement in, 14, 
170 
immune body content, 6, 138 
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in calf feeding, 20, 113, 414 
in regimen of young animal, 6, 139 
lacto-globulin content, 14, 160 
lactose, 14, 160 
manganese content, 15, 466 
of dairy goat, composition, 20, 37 
pasteurization, 6, 139 
pasteurized, immunological properties, 
6, 141 
pH, 14, 160 
problem and solution, 6, 137 
specific gravity, 14, 160 
theory as to nature of, 19, 256 
total protein and solids content, 14, 160 
Columbus, Wisconsin, iodine content of 
milk from, 17, 22 
Coma, hypoglycemic, 26, 410 
Comparator— 
box, drawing of, 7, 509 
pH, 4, 4 
Competitions, clean milk (See Milk) 
Complement in colostrum, 14, 156, 170 
Composite— 
sample— 
in official testing, 1, 36 
of milk for bacterial count, 2, 504 
samples— 
corrosive sublimate as preservative 
for, 2, 170 
of milk, 2, 279 
preparation and care, 1, 41 
preservatives for, 1, 41 
sampling of milk, 4, 350 
test, committee on, 5, 154, 200 
tests, influence on Babcock test, 20, 457 
Concentrate feeding, relation to— 
cost of milk production, 2, 87, 95 
early breeding, 1, 142 
Concentrated milk, testing by Minnesota 
Babcock method, 18, 464 
Concentrates, classification of, 19, 458 
Conception, recurrence, relation to milk 
yield, 10, 117 
Concrete vs. stave silo for corn, 3, 300 
Condensed— 
buttermilk—(See also Buttermilk, con- 
densed ) 
for dairy calves, 7, 213 
utilization, 6, 1 
milk— 
and Milk Powder, review of, 9, 
505 


bacterial content, 8, 419 
bacteriological methods, commit- 
tee on, 12, 374; 15, 383; 17, 
341; 18, 417, 647; 19, 222; 20, 
64 
bound water in, 20, 472 
catalysts, for protein determina- 
tion in, 18, 736 
chemical analysis, committee on, 
17, 340; 18, 416; 19, 221; 20, 63 
copper in, 6, 274 
fat content, 4, 402 
from stainless steel pans, 20, 454 
lactose in, 7, 390 
poisonous acids in, 8, 174 
products, standardization (graph- 
ieal) of, 10, 377 
protein content, 18, 736 
score card, changes in, 6, 70 
solids-not-fat content, 4, 402 
specific gravity, device for, 8, 37 
superheated—6, 205 
effeet on— 
heat resistance of ice 
cream, 6, 217 
ice cream overrun, 6, 216 
viscosity of ice cream 
mix, 6, 214 
‘‘livery’’ condition, 6, 212 
sweetened (See Sweetened con- 
densed milk) 
total solids content, 4, 402 
viscosity—6, 209 
effect of— 
frozen storage on, 18, 283 
superheating on, 6, 211 
zine chloride flux in, 8, 174 
skimmilk— 
from surplus, 2, 48 
in remade milk, 7, 177 
plain bulk, use in ice cream, 6, 205 
relation to off-flavor in straw- 
berry ice cream, 16, 539 
solids-not-fat content, 4, 402 
superheated, 7, 177 
total solids content, 4, 402 
Condensation process of preparing ice 
cream mix, 5, 273 
Condenseries, grading milk at, 12, 374 
Condensery milk— 
aleohol test for, 6, 100 
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prices paid for, 2, 150 
value, 2, 149 
Condensing— 
ice cream mix, 11, 299 
pan, efficiency, 18, 482 
pans, methods for testing, 18, 481 
Conductance, specific, of mastitis milk, 17, 
802 
Conductivity— 
electrical, of sweetened condensed milk, 
19, 55 
specific, of remade milk, 5, 6 
Conformation— 
correlation with milk yield, 3, 13 
dairy cow, relation to producing ¢a- 
pacity, 10, 1 
of Jersey Registry of Merit cows, con- 
stants for, 3, 6 
relation to milk producing capacity, 3, 
1; 4, 359 
Congo red as cheese stain, 1, 108 
Congress— 
International— 
Dairy (See International dairy 
congress ) 
Society of Microbiology, announce- 
ment, 16, 308 
World’s Dairy (See World’s dairy con- 
gress) 
Conn, H. W., necrology and portrait of, 2, 1 
Connecticut Agricultural College— 
abortion-free dairy herd, 11, 363 
Advanced Registry News, 7, 207 
Conn ’s— 
actinomycete agar, 5, 491 
method for bacterial rennin, 8, 375 
Constipation, effect of— 
fermented milk on, 3, 419 
sweet whole milk on, 3, 420 
watery suspensions of lactobacilli on, 
3, 421 
Containers— 
glass, for milk, propagation of bacteria 
in, 1, 515 
paper (See Paper) 
zine (See Zinc) 
Contest— 
dairy cattle judging at Memphis, 6, 373 
national dairy improvement, 13, 531 
scoring (See Scoring) 
students’ national judging of— 
dairy cattle, 1, 150, 421; 2, 271; 3, 
206; 5, 146; 6, 68, 79 





dairy products, 1, 425; 2, 269; 3, 
74; 4, 169; 5, 168 
Control— 
bacterial, in milk plants, 3, 540 
butter— 
in Alberta, 1, 387 
in Denmark, 1, 393 
in Holland, 1, 392 
in New Zealand, 1, 390 
in Saskatchewan, 1, 387 
legal, of milk standardization, 1, 368 
of dairy products, 4, 128; 18, 475 
of milk supply of small town, plan for, 
1, 284 
of municipal milk supply, 3, 107; 5, 83 
of pasteurizing plants, 2, 477 
of public milk supplies by microscopic 
method, 1, 259 
program for mastitis, through segrega- 
tion, 19, 641 
Cooledge— 
broth, 12, 368 
score on incubated raw and pasteur- 
ized milk, 15, 109 
Cooler—pasteurizer—ineubator for starter, 
20, 443 
Cooling— 
milk— 
comparative efficiency, _electri- 
cally-operated tanks vs. ice, 18, 
479 
temperature standard for, 2, 477 
temperature, initial, effect on gelatin 
in ice cream mix, 13, 406 
unit, ice refrigerated, tests of, 15, 190 
Cooperative— 
bull associations, Dairy Division stud- 
ies on, 4, 427 
cow-testing associations, data on, 1, 9 
creameries in Brittany, 5, 323 
Cooperatives— 
dairy (See Dairy cooperatives) 
producers’, relation to quality 
provement campaign, 20, 498 
Copenhagen, rennet extract made in, 2, 482 
Copper— 
alloys, resistance to corrosion in milk, 
15, 54 
analyses of milk, duplicability, 19, 545 
and tin, electrochemical relations be- 
tween, 6, 273 
bright, solvent power of milk on, 6, 
266 


im- 
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contamination, relation to oxidized 
flavor of milk, 19, 753 
content of— 
casein, 12, 441 
milk, 5, 455; 19, 546 
starch, 12, 441 
sugar condensed milk, 18, 463 
yeast, 12, 441 
darkened, solvent power of milk on, 6, 
266 
dissolved by milk— 
factors affecting, 6, 265 
distribution in cream and skim- 
milk fractions, 6, 271 
effect— 
of acid solutions on, 12, 145 
of chemical sterilizers on, 12, 267 
of refrigerating brines on, 12, 272 
of sweet and sour milk and cream 
on, 12, 152 
of washing powder solutions on, 
12, 256 
on butterfat, 1, 329 
on color of heated lactose solu- 
tions, 18, 90 
on flavor of— 
butter, 1, 326, 329 
dairy products, 12, 156 
on off-flavor in strawberry ice 
cream, 16, 540 
on oxidation-reduction potential 
of cream, 20, 52 
on oxidized flavor of milk, 18, 468; 
19, 676 
equipment, relation to copper in milk, 
5, 463 
for prevention of anemia in calves, 18, 
338 
hydroxide, relation to tallowy butter, 
1, 327 
in alloys, simple method for detection 
of, 20, 197 
in ealf liver, 18, 344 
in calves’ ration, 19, 441 
in commercial condensed milk, 6, 274 
in dairy produets—6, 261 
Ritter’s test for, 20, 475 
solution under various conditions, 
12, 379 
in evaporated milk—6, 274 
relation to erythropoiesis and 
hemoglobin regeneration, 19, 123 


in limonites, 20, 738 
in milk— 
determination of, 15, 78 
Ritter test for, 20, 475 
solubility, 14, 416 
in powdered milk—5, 458 
nutritional value of, 12, 90 
in rat ration, 20, 360, 618 
in ration—18, 440 
influence on vitamin C in milk, 19, 
381 
in yeasts, 13, 252 
influence on— 
induction period of milk fat, 17, 
326 
nutritional anemia of rats, 12, 438 
vitamin C in milk, 19, 380 
inorganic, supplementary value in 
milk, 12, 242 
lactate— 
effect on— 
flavor and color of butterfat, 
1, 334 
sweetened condensed milk, 9, 
462 
in tallowy butter, 1, 332 
relation to tallowiness of butter, 
2, 448 
-nickel alloys, composition and effect 
on milk, 15, 82 
nitrate solution, cryohydric point, 18, 
480 
nutritional value in powdered whole 
milk, 12, 90 
relation to— 
flavor of ice cream, 20, 455 
oxidized flavor of milk, 19, 476, 
757; 20, 135, 346 
tallowiness of— 
butter, 1, 326; 2, 448 
sweetened condensed milk, 9, 
462 
resistance to corrosion in milk, 15, 54 
retin, factors affecting, 12, 145, 256 
salts— 
effect on viscosity of sweetened 
condensed milk, 3, 470 
in media, effect on bacterial 
growth, 20, 445 
influence on tallowiness in butter, 
2, 444 
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on parchment, relation to tallowy 
butter, 1, 338 
solder-coated, resistance to corrosion 
by milk, 15, 58 
solubility in milk— 
factors affecting, 12, 380; 14, 424 
raw vs. pasteurized, 12, 380 
relation to oxidation-reduction po- 
tential, 14, 434 
solution in milk under various condi- 
tions, 6, 261 
sulfate— 
as catalyst in protein determina- 
tion, 18, 734 
for mineralization of milk, 17, 764 
in calf ration, 14, 285; 18, 338; 
20, 745 
in cobalt deficiency, 20, 406 
in milk, effect on growth of rats, 
12, 247 
influence on vitamin C in milk, 19, 
379 
solution in ration, 4, 335 
tinned—(See also Tinned copper) 
E.B. and E.T., factors affecting, 
12, 145, 256 
vacuum pans, effect on copper content 
of condensed milk, 16, 543 
wire— 
as source of metallic copper, 20, 
345 
- effect on flavor of butter, 1, 326 
Copra meal, 5, 27 (See also Coconut meal) 
Coriander, as galactagogue, 1, 477; 4, 475 
Corn—(See also Silage corn) 
acid-neutralizing power, 18, 320 
and cob— 
in ration, 20, 271 
meal in ration, 4, 200 
meal composition and properties, 
5, 299 
ealcium content, 7, 62; 8, 298 
cannery refuse— 
composition and digestibility, 3, 
370, 371 
vs. corn silage, digestibility, 3, 373 
earotene content, 20, 422 
chop— 
in pig ration, 9, 364 
white, in calf ration, 20, 416 
chopped, in alfalfa silage, 19, 612 
cobs, in goat ration, 15, 242 
composition—4, 145; 17, 234 


effect of stage of maturity on, 
20, 252 
constant for, in formula, 15, 295 
cracked— 
consumed by heifers, 5, 353 
in calf ration, 7, 160; 13, 178 
in ration, 4, 318, 337, 479; 5, 30; 
17, 344 
in self feeder for calves, 6, 502, 
574 
eribbed, loss in dry matter, 5, 509 
dent, silage from, 19, 360 
digestible protein in, biological value, 
6, 234 
distillers— 
dried grains in ration, 13, 297 
grain in calf ration, 11, 493 
ear, in ration, 7, 373 
exports of, 1, 11 
feeding schedule for, 19, 525 
fodder— 
and ears, fertilizers removed from 
soil by, 1, 8 
consumed by heifers, 5, 354 
in bull ration, 13, 167 
mineral supplement with, 2, 18 
for dairy cows, 4, 136 
germ meal, in ration, 7, 537 
gluten— 
feed in— 
ealf ration, 9, 411 
goat ration, 17, 224 
ration, 10, 89; 13, 297; 17, 
3; 19, 318 
self-feeder for calves, 6, 502 
feeding, effect on titratable acid- 
ity of milk, 19, 317 
in ration, 10, 74 
meal— 
in calf ration, 9, 418; 11, 493 
in goat ration, 17, 224 
in ration, 7, 537; 17, 382; 18, 
213, 444, 512, 558, 606; 19, 
445, 598; 20, 434 
grain— 
dry matter as harvested in silo, 5, 
509 
loss of dry matter in crib vs. silo, 
5, 507, 509 
green— 
consumed by heifers, 1, 457 
effect on color of milk fat, 7, 152 





THE TWENTY-YEAR INDEX 


ground— 
composition, 8, 406 
in bull ration, 13, 168 
in calf ration, 2, 315, 316, 318, 
320; 10, 433; 15, 278 
in ration, 4, 30; 7, 537; 8, 91; 9, 
311; 11, 480; 14, 192; 17, 233 
vs. whole in ration, 19, 462 
white— 
effect on oxidized flavor of 
milk, 18, 468 
in rat ration, 16, 154, 356 
in ration, 16, 154, 356 
yellow, in calf ration, 19, 522 
high— 
oil, in ration, 9, 311 
protein, 5, 559 
hominy in ration, 19, 318 
in bull ration, 13, 167 
in calf ration, 2, 441; 7, 429; 9, 39; 
18, 512, 605; 19, 292, 436 
in rat ration, 5, 558 
in ration, 2, 10; 7, 372; 8, 18; 10, 73; 
12, 412; 13, 104; 15, 135, 284; 17, 
382, 685; 18, 56, 70, 213, 441, 442, 
444; 19, 445, 461; 20, 59, 434, 617 
iodine content, 16, 27 
Kaffir (See Kaffir) 
magnesium content, 7, 62; 8, 298 
meal— 
composition, 5, 299, 337; 7, 12 
in calf ration, 3, 320; 7, 217; 15, 
287; 19, 522 
in gruel for calves, 6, 484 
in rat ration, 7, 437 
in ration, 4, 200; 6, 468; 7, 87; 
8, 95; 9, 83; 10, 89, 404; 13, 
105; 14, 268, 323; 15, 268; 16, 
321; 17, 3; 18, 558; 19, 598 
yellow— 
in calf ration, 12, 39 
in chick ration, 19, 4 
in ration, 6, 384; 11, 182; 15, 
172; 18, 512 
nitrogen— 
compounds in, 4, 396 
content, 7, 62; 8, 298 
oil— 
and Vitex in ration, 16, 550 
as adulterant of acid for Babcock 
test, 7, 363 
effect on— 
‘butterfat production, 15, 209 


composition of butterfat, 15, 
209 
milk production, 15, 209 
thiocyanogen value of but- 
terfat, 18, 456 
in ration, influence on milk and 
fat production, 17, 383 
solution of irradiated ergosterol, 
17, 686 
phosphorus content, 7, 62; 8, 298 
photograph of, 4, 157 
plant, carotene content, factors affect- 
ing, 18, 437 
proteins— 
nutritive value, 6, 222 
utilization, 4, 577 
Reid yellow dent, in silage, 17, 672 
Rustler white, vitamin A content, 9, 125 
shelled— 
effect on salt used by calves, 1, 
496 
ground, in ration, 17, 672; 18, 594 
in ealf ration, 20, 406, 743 
in ration, 8, 313 
in self-feeder for calves, 6, 502, 
574 
silage—(See also Silage corn) 
as cover for A.I.V. silage, 18, 66 
as source of vitamin D for dairy 
cattle, 19, 359 
earotene content, 20, 422 
composition—3, 373; 5, 339; 17, 
234; 19, 361 
and properties, 5, 300 
changes in, 3, 305 
consumed by heifers, 5, 354 
cost per ton of storage, 20, 421 
-cottonseed meal, effect on but- 
ter, 1, 235 
dry matter losses, in snow-fence 
silo, 20, 421 
effect on— 
flavor of milk, 20, 680 
vitamin A content of milk, 
19, 452 
feeding, schedule for, 19, 525 
for prevention of nutritional 
blindness, 18, 435 
in bull ration, 13, 167 
in calf ration, 7, 446; 11, 488 
in ration, 2, 10; 4, 196, 318, 337, 
479; 5, 30; 6, 468; 7, 372, 537; 
8, 18, 91; 9, 82, 310; 10, 73; 
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13, 433, 482; 14, 127, 173, 310, 
323; 15, 135, 283; 16, 154, 209; 
17, 3, 233, 268, 382, 427, 672, 
685, 696; 18, 70, 439, 441, 443, 
444, 594, 662, 797; 19, 313, 443, 
444, 461, 462, 464; 20, 59, 89, 
271, 408, 418, 424, 426, 617 
influence on composition of blood 
plasma, 19, 362 
price of, 10, 287 
quality, in concrete vs. stave silos, 
3, 300 
vitamin A content, 19, 452 
volatile acids, changes in, 3, 306 
vs. A.I.V. silage, 19, 453 
vs. cannery refuse, 3, 373 
vs. corn stover silage, 4, 29 
Silvermine, silage studies with, 5, 508 
sorghum (See Sorghum) 
stalks, prohibited as dairy cow feed, 
1, 58 
starch— 
composition, 7, 12 
in calf ration, 9, 418; 19, 434, 441 
in meal for ealf, 11, 120 
in rat ration, 15, 14, 476; 16, 560; 
18, 549; 19, 585 
in ration, 18, 213 
vs. sawdust for cattle, 9, 263 
stover— 
baled, factors influencing keeping 
quality, 19, 467 
in ration, 4, 337 
iodine content, 16, 27 
molding, 19, 467 
silage vs. corn silage, 4, 29 
sugar—(See also Dextrose and Cere- 
lose) 
in ice cream, 2, 35; 17, 786 
in sweetened condensed milk, rela- 
tion to microflora, 16, 18 
properties, 2, 34 
use in sweetened condensed skim- 
milk, 16, 17 
value in grain mixture for dairy 
calves, 20, 413 
sweet— 
composition, 20, 254 
refuse from cannery, digestibility, 
3, 370 
syrup— 
composition, 2, 36 


effect on fiavor of ice cream, 2, 33 
hydrolyzed, composition, 2, 37 
in ice cream, 2, 34 
inversion of, 2, 36 
non-hydrolyzed, composition, 2, 37 
specific gravity, 2, 37 
utilization of nitrogen from, 4, 566 
white— 
ground, in ration, 18, 797 
in pig ration, 11, 66 
in rat ration, 9, 125 
in ration, 18, 662; 20, 89 
vitamin A content, 9, 125 
whole, cracked, in pigeon diet, 14, 448 
yellow— 
in calf ration, 11, 493; 20, 433 
in rat ration, 11, 32 
in ration, 13, 433, 482; 14, 310; 
16, 209, 549; 18, 441, 606; 19, 
459; 20, 420 
in swine ration, 11, 84 
Cornelius, Thomas, necrology of, 3, 60 
Cornell—Geneva, cooperative bacterial 
analyses, 1, 22 
Cornwall, clotted cream in, 1, 291 
Corporin, in corpus luteum extract, 16, 131 
Corpus luteum— 
extract from sows, 16, 131 
hormone, 18, 429; 19, 451 
relation to color of colostrum, 7, 149 
Corpuscles— 
colostrum (See Colostrum) 
red blood (See Erythrocytes) 
Corrosion— 
metallic (See Metallic) 
of metals— 
by chemical sterilizers, 12, 252 
by milk, 15, 73 
by refrigerating brines, 12, 252 
by washing powders, 12, 252 
in milk, test of, 15, 42 
Corrosive sublimate—(See also Mercuric 
chloride) 
as preservative in composite samples, 
2, 170 
for composite samples, 1, 41 
Cost— 
accounting, committee on, 7, 118 
of market milk production, 1, 181 
Cottage cheese (See Cheese, cottage) 
Cotton— 
disk, in sediment tester, 1, 308 
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stoppers in dilution blanks, effect on Reichert-Meissl number of 
bacterial counts, 1, 512 butterfat, 1, 242 
Cottonseed— reproduction, 4, 334; 13, 486, 
flour, gossypol in, 4, 255 487 ; 
hulls— saponification value of but- 
in ration, 4, 335; 6, 468 terfat, 1, 242 
iodine content, 16, 27 score of butter, 1, 239 
kernels, preparation, 4, 752 standing-up temperature of 


amino acid content, 4, 375 
and hegari fodder ration, physio- 
logical effect, 19, 437 
and prairie hay ration, effect on 
reproduction, 19, 438 
animals fed, photographs of, 4, 
339, 340, 341 
as cause of oily flavor in butter, 
1, 240 
as feed for dairy calves, 11, 488 
as source of phosphorus, 20, 406 
autoclaved—10, 521 ; 
effect on pigs, 9, 364 
ealcium content, 7, 62 
composition, 5, 299, 337 
constant for, in formula, 15, 295 
consumed by heifers, 5, 355 
-eorn silage, effect on butter, 1, 
235 
digestible protein, biological value, 
6, 234 
effect on— 
body of butter, 1, 240 
calves, 11, 495 
chemical and physical con- 
stants of butterfat, 1, 242 
consistency of feces of dairy 
cattle, 12, 410 
fat— 
per cent of milk, 6, 471 
production, 4, 321, 325; 
13, 487 
flavor of milk, 18, 469 
growth, 4, 334; 13, 483 
hardness of butterfat, 18, 468 
health, 13, 483, 485 
iodine value of butterfat, 1, 
242 
keeping quality of butter, 1, 
241 
melting point of butterfat, 1, 
242 
milk production, 4, 321, 325; 
13, 487 


meal— butterfat, 1, 242 


sterility and abortion, 2, 16 
extracted, 10, 521 
feeding—4, 253 
as cause of gummy body in 
butter, 20, 462 
influence on bacterial count 
of milk, 13, 489 
relation to mastitis, 13, 488 
gossypol and d-gossypol content, 
10, 521 
heavy feeding— 
during reproduction and lac- 
tation, 13, 478 
malnutrition incident to, 18, 
435 
in calf ration, 18, 434; 19, 433, 
439; 20; 417 
in goat ration, 15, 242 
in rat ration, 5, 558; 10, 521 
in ration, 2, 10; 4, 30, 200; 6, 384, 
468; 7, 87, 537; 8, 18; 9, 382, 
396; 10, 74; 13, 104, 297; 14, 
323; 15, 135, 172, 284; 16, 410; 
17, 3, 344, 382; 18, 56, 438, 
442; 19, 461, 598; 20, 526, 680 
influence on rate of passage of 
food through digestive tract, 11, 
500 
injurious effects of, 4, 253 
injury, causes of, 4, 255 
iodine content, 16, 27 
magnesium content, 7, 62 
nitrogen content, 7, 62 
non-protein nitrogen in, 4, 380 
nutritive value of proteins in, 4, 
552 
phosphorus content, 7, 62 
preparation, 4, 252 
price, 5, 355; 10, 287 
properties of, 5, 299 
proteins, 4, 375, 552 
utilization, 4, 577 
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ration— 
heavy, effect on milk and but- 
ter, 18, 469 
plus silage vs. herd ration, 
hay and silage feeding, 18, 
441 
relation to cardboard flavor of 
milk, 11, 377 
steamed, effect on pigs, 9, 364 
studies of, 13, 478 
sulfur content, 7, 62 
total nitrogen in, 4, 380 
toxicity—4, 553 
elimination of, 9, 359; 10, 
519 
use to increase fat per cent of 
milk, 4, 310 
utilization of nitrogen from, 4, 
566 
oil— 
as adulterant of acid in Babeock 
test, 7, 363 
cake, 4, 253 
effect on— 
rats, 9, 367 
thiocyanogen value of butter- 
fat, 18, 456 
history of, 4, 251 
in rat ration, 9, 124 
in ration, influence on production, 
17, 383 
press cake, perparation, 4, 252 
Cottonseeds— 
effect on rats, 9, 367 
use of, 4, 250 
Coulomb viscosimeter, photograph of, 12, 
457 
Coumarin, in imitation vanilla extracts, 7, 
588 
County— 
agent training school, 20, 482 
agricultural agents, responsibility in 
testing program, 19, 515 
farm bureau manager, assistance in 
milk quality project, 5, 233 
feeding programs, 18, 497 
Course— 
advanced, in dairy industry, for agri- 
cultural students, 20, 504 
in dairy husbandry, building, 18, 491 
in milk and public health, 20, 503 


of study— , 
for dairy industry majors, 18, 
491 
in agriculture, integrated, 18, 494 
Courses— 
extramural, in dairy husbandry, 20, 
504 
first, in dairy husbandry, 11, 35 
in dairy manufacturing in U. S. col- 
leges, 2, 509 
testers’ training, subject matter in- 
eluded in, 20, 488 
Cow—(See also Cattle, Cows and Dairy 
Cattle) 
body temperature, effect of feed re- 
duction on, 6, 253 
body weight changes, relation to food 
consumption, 7, 541 
diet, influence on antiscorbutice potency 
of milk, 7, 370 
dirty, photograph of, 4, 434 
dung, collection of, 8, 97 
families, superior, progress and loca- 
tion of, 19, 520 
feces—(See also Cow manure 
dung) 
bacterial content, 6, 479 
colon content, 2, 117 
fresh, colon types in, 2, 128 
grade vs. registered, milk energy yield 
by, 14, 16 
Jersey, normal growth, 6, 461 
manure—(See also Cow dung and 
feces) 
in milk, determination of, 1, 303 
moisture content, 1, 303 
solids in, 1, 305 
solubility, 1, 303 
milch, mineral metabolism of, 2, 9 
normal growth, 6, 461 
physiological— 
condition, effect of moldy silage 
on, 6, 99 
effects of A.I.V. silage on, 19, 
453 
processes, certain points of, 20, 
408 
plane of nutrition, effect on vitamin 
A in milk, 20, 521 
profit from, alignment chart for esti- 
mating, 19, 457 
ruptured, composition of milk from, 
8, 537 


and 
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size, relation to— 
biological efficiency, 14, 16 
economic efficiency, 14, 16 
efficiency of milk production, 14, 
14 
energy yield, 14, 16 
testing—(See also Dairy Herd Im- 
provement Association) 
association— 
authentication of records, 1, 
36, 37; 4, 177 
California, fat production in, 
1, 461 
investigations, 4, 426 
Iowa— 
butterfat production of 
cows in, 18, 811 
culling records, 20, 440 
record of, 1, 9 
records from, 16, 11; 20, 
402 
member, as demonstration for 
community, 6, 72 
methods for herd production 
ealeulations, 8, 107 
Michigan, record of, 1, 9 
proved sires and permanent 
herd records, listing of, 18, 
486 
records, authentication, 4, 177 
relation to advanced registry, 
8, 72 
testers, recognition of, 8, 71 
vs. lactation records, 17, 737 
work— 
committee recommenda- 
tions on, 6, 71 
in south, 7, 404 
sampling of freshly 
drawn milk for, 2, 277 
standardization, commit- 
tee on, 6, 71 
yearly records, evaluation of, 
20, 437 
associations— 
committee on, 5, 199; 6, 71; 
7, 119, 310; 8, 287; 9, 104, 
504; 10, 177, 185 
cooperative, date on, 1, 9 
handling herd improvement 
and advanced registry test- 
ing with, 19, 515 


Iowa, freshening ages of 
purebred cows in, 17, 625 
purposes, 12, 341 
time carried in utero, 13, 196 
urine, collection, 8, 97 
value, relation to cost of production, 
2, 230 


Cowpea— 


meal, composition and properties, 5, 
299 


Cowpeas— 


composition, 4, 145; 20, 237 
for dairy cows, 4, 136 

in silage, 3, 431 

moisture content, 2, 5 


Cows—(See also Cattle, Cow, and Dairy' 
cow) 


Bang’s disease positive and negative, 
aseptically drawn milk from, 18, 
470; 19, 432 

basal metabolism, 19, 22 

beading (See Beading) 

blood, hemoglobin and total phos- 
phorus in, 14, 373 

body temperature, effect of— 

fly spray on, 19, 17 
hot weather on, 19, 17 

breed, effect on economy of milk pro- 
duction, 2, 99 

breeding efficiency, effect of alfalfa 
and timothy hays on, 16, 318 

broken-colored, 2, 290 

butterfat records, relation to super- 
numerary teats, 17, 571 

eare of, influence on milk production, 
10, 283 

cleanliness, regulations on, 1, 62 

eurrying (See Currying) 

depreciation on, 5, 119 

diseased— 

regulations on, 1, 58 
relation to aleohol test, 6, 194 
driving to and from pasture, labor re- 
quired for, 4, 489 
dry—(See also Dry cows) 
percentage in herd, 18, 450 
drying up, effect of different methods 
on— 
bacterial and cell content of milk, 
16, 79 
milk production, 16, 69 
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effect of cottonseed meal on, 4, 254, 
334 
farrow, milk production by months, 7, 
25 
freshening— 
ages of purebreds, 17, 625 
dates, changes in, 20, 401 
gestation period (See Gestation period) 
grade and scrub, photographs of, 4, 
24-28 
grades, milk production, effect of 
oestrum on, 9, 66 
growth, effect of cottonseed meal on, 
4, 334 
health, effect of alfalfa and timothy 
hays on, 16, 318 
heavily milking, mineral metabolism 
of, 13, 432 , 
in filthy quarters, regulations on, 1, 
58 
interest on value, 5, 119 
lactating— 
effect of fat content of ration on 
sugar in blood, 16, 33 
yeast as supplementary feed for, 
8, 89 
live weight, analysis of records of, 20, 
596 
livers (See Livers) 
matings required for conception, nor- 
mal vs. abortion, 20, 545 
mature, effect of— 
hormones on ovaries of, 19, 450 
- mineral supplements on, 13, 107 
vs. young, fat and milk produc- 
tion of, 4, 451 
milking— 
calcium metabolism, influence of 
mineral acids and sugar on, 14, 
307 


producing ability, conversion factors 
based on, 17, 819 
purebred, freshening ages, 17, 625 
pyrexial point, effect of fly sprays on, 
19, 20 
records, initial and reentry, 9, 476 
reproduction, effect of cottonseed meal 
on, 4, 334 
reproductive capacity, effect of timo- 
thy and alfalfa hays on, 16, 318 
respiration rate, effect of— 
fly sprays on, 19, 17 
hot weather on, 19, 17 
scrub, milk production— 
decline in, 6, 530 
influence of oestrum on, 9, 66 
services required for conception, effect 
of Bang’s disease on, 20, 542 
size, effect on economy of milk produc- 
tion, 2, 99 
skin (See Skin) 
solid-colored, 2, 290 
staying powers, effect of alfalfa and 
timothy hays on, 16, 318 
tested, in official testing, limitations 
on, 1, 36 
tuberculin testing, regulations on, 1, 
61 
two-day official butterfat tests, fac- 
tors influencing, 6, 292 
uniform body weight, nutritive energy 
to maintain, 8, 180 
valuation, 5, 117 
weight— 
changes, effect of silage on, 6, 
386 
gains, influence of protein intake 
on, 18, 445 
young, effect of mineral supplements 
on, 13, 108 


supplementary ration, with fer- Crate, metabolism for calves, 5, 565 
tilized pasture, 16, 407 Crates, digestion (See Digestion crates) 
non-pregnant, persistency of milk se- Cream— 
cretion in, 9, 204 absorbed flavors, 8, 135 
on alfalfa— acidity—4, 467, 523, 538 
and timothy combined, behavior effect— 
of, 15, 171 of added starter on, 20, 672 
hay as sole roughage, behavior of, of carbon dioxide on, 8, 320 
15, 171 of pasteurization on, 8, 465 
pregnant— of quality on, 20, 672 
milk production by months, 7, 25 of storage on, 4, 519 
urine from, ovarian hormone con- of temperature on, 20, 672 
tent, 12, 491 on color of coffee, 17, 651 
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reduction for buttermaking, 20, 
459 
relation to— 
fat losses, 19, 504 
grade, 20, 513, 671 
keeping quality of butter, 19, 
268 
quality, 4, 105 
source of, 6, 122 
actinomycetes in, 5, 487 
added water, detection by freezing 
point, 10, 353 
age— 
for buttermaking, 4, 467 
relation to grade, 20, 513 
aging— 
effect on— 
color of coffee, 17, 656 
consistency, 11, 388 
relation to oiling off, 20, 731 
agitation, relation to oiling off, 20, 
729 
albumen content, relation to fat losses, 
19, 504 
amino nitrogen content—6, 322 
method for determining, 5, 399 
relation to quality, 6, 412; 19, 125 
ammonia— 
content, 5, 399; 6, 322 
nitrogen content, relation to qual- 
ity, 6, 412 
apparent viscosity, 18, 751 
artificial, 18, 829 
as an emulsion, 3, 82 
aspiration of air through, 1, 224 
Babeock test of, 1, 42; 4, 33 
Bacillus— 
aerogenes in, 6, 327 
bulgaricus in, 6, 327 
coli in, 6, 327 
lactis acidi in, 6, 327 
bacteria in, microscopic vs. plate 
counts of, 4, 512 
bacterial— 
econtent—8, 419 
influence upon amount of 
sterile moisture in butter, 
11, 449 
legal limits, 1, 54 
count—6, 440 
effect of carbon dioxide on, 
8, 320 


influence of media and incu- 
bation temperature on, 19, 
388 
seasonal variation, 18, 251 
methods, committee on, 18, 417; 
19, 222; 20, 64 
bitter— 
development of, 20, 670 
flavor, cause of, 19, 484 
body— 
effect of homogenization tempera- 
ture on, 20, 285 
visible differences in, 16, 8 
Borden body flow time, factors affect- 
ing, 16, 6 
boric acid in, effect on keeping quality 
of butter, 3, 384 
bottled, fly pupae in, 2, 183 
bound water in, 20, 472 
butterfat— 
content— 
comparative studies, 3, 522 
estimation of, 4, 32 
official methods for testing, 
committee on, 5, 175 
specifications and directions 
for testing, 5, 178 
distribution, effect of homogeniza- 
tion on, 14, 518 
calcium content, 1, 166 
California, body flow time, 16, 7 
Canadian, body flow time, 16, 7 
eardboard flavor—1l1, 376 
relation to off-flavor in strawberry 
ice cream, 16, 536 
easein— 
added to, effect on keeping qual- 
ity of butter, 3, 383 
churning time, 20, 660 
eontent—1, 166 
relation to fat losses, 19, 504 
-lecithin— 
churning time, 20, 660 
relative viscosity, 20, 662 
relative viscosity, 20, 662 
centrifugal separation, at various tem- 
peratures, effect of, 11, 259 
centrifuge— 
bacterial counts of, 1, 498, 500 
fat content, 1, 500 
cheese (See Cheese) 
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cheesy— 
development of, 20, 670 
flavor of, 8, 136 
churnability— 
effect of — 
cottonseed meal: feeding on, 
20, 462 
lipolysis on, 19, 279 
relation of composition of butter- 
fat to, 17, 551 
churning— 
effect— 
of cottonseed ‘meal on, 18, 
469 
on butterfat test, 4, 32 
proposed score card for judging, 
19, 508 
relation of substances adsorbed 
on fat globules to, 17, 29 
time— 
effect of — 
ealecium chloride on, 14, 
8 
degree of dispersion of 
casein on, 14, 10 
grain curd casein solu- 
tion on, 14, 10 
hydration of casein on, 
14, 10 
hydrochloric acid on, 14, 
10 
neutralizers on, 8, 475 
pasteurization on, 19, 282 
pH on, .14, 4 
rennet casein suspension 
on, 14, 10 
rennet extract on, 14, 10 
skimmilk on, 14, 10 
sodium chloride on, 14, 8 
sodium fluoride on; 14, 
10 
temperature of separa- 
tion on, 19, 280 
relation to— 
fat losses in buttermilk, 
17, 555 
hardness of  butterfat, 
17, 554 
clotted— 
bacterial problems in, 1, 300 
composition, 1, 298, 299 
method of preparation, 1, 291 


qualities of, 1, 299 
yield, 1, 298 
coagulation by heat and rennet, effect 
of homogenization on, 14, 508 
coffee, effect on color of coffee, 17, 
653 
color, effect of homogenization tem- 
perature on, 20, 285 
composition—4, 237 
legal limits, 1, 50 
consistency— 
effect of aging and fat content 
on, 11, 388 
observations on, 11, 380 
cooling, relation to oiling off, 20, 731 
eurd tension, effect of homogenization 
on, 19, 41 
decomposed, amino ntirogen in, 5, 401 
delivery, methods of, 4, 468 
deterioration, effect of— 
starter on, 20, 459 
storage temperature and time on, 
20, 667 
temperature on, 20, 458 
Devonshire clotted, 1, 291 
difficult churning of, 5, 203 
direct shipper, 4, 468 
drainer for clotted cream, photograph 
of, 1, 293 
effect of — 
enzymes on, 1, 227 
molds on, 1, 349 
Oidium lactis on, 1, 349 
Penicillium chrysogenum on, 1, 
349 
electrophoretic mobility, relation of 
fat per cent to, 20, 638 
emulsifying agents from, effect on 
ehurnability, 15, 371 
energy value, 4, 237 
enzymes, destroying by heat, 8, 68 
expansion, effect of season on, 6, 157 
fat— 
clumping in, factors related to, 
14, 527 
content—3, 524 
effect on— 
color of coffee, 17, 653 
consistency, 11, 388 
oxidized flavor, 20, 345 
legal limits on, 1, 51 
relation to— 





THE TWENTY-YEAR INDEX 


fat losses, 19, 504 
grade, 20, 513 
lipoid phosphorus, 18, 
118 
oiling off, 20, 726 
pH of butter, 18, 453 
size of fat globules and 
clumps, 10, 321 
crystallization, at different sea- 
sons, 6, 154 
globule— 
clumping, effect of homogeni- 
zation temperature on, 20, 
285 
clustering, photomicrograph 
of, 11, 229 
packing in, 11, 220 
size, effect of homogenization 
temperature on, 20, 285 
globules in, substances adsorbed 
on— 
isolation and identification, 
16, 41 
relation to churning, 15, 371; 
16, 41; 17, 29; 18, 827 
rising in—17, 675 
effect of rehomogenization 
on, 14, 521 
separation during freezing, effect 
of homogenization on, 18, 280 
standards, 4, 232 
test, Roese-Gottlieb vs. electric or 
steam Babcock, 4, 34 
feathering— 
effect of homogenization tempera- 
ture on, 20, 285 
in coffee, factors influencing, 14, 
527 
influence of— 
homogenization pressure on, 
11, 243 
temperature of forewarming 
on, 11, 243 
relation to fat clumping, 14, 527 
feed flavors in, 8, 134 
feeding, effect on milk production and 
fat per cent, 15, 136 
filtration, in different sediment tests, 
20, 517 
flavor, effect of— 
carbon dioxide-free air on, 1, 225 
enzymes on, 1, 227 


homogenization temperature on, 
20, 285 
metals on, 12, 156 
flavors, relation to microflora, 4, 530 
fluid, viscosity of, 16, 1 
fly pupae in, 2, 183 
foam, factors influencing, 13, 50 
foaming—5, 203 
effect of— 
pasteurization on, 19, 282 
temperature of separation on, 
19, 280 
foamy—" 
bottling relation to cream plug, 
10, 420 
yeasts from, 4, 535 
for arresting xerophthalmia, 7, 8 
for buttermaking, mold and yeast 
counts of, 5, 362 
foreign flavors in, 8, 135 
formol titration—20, 459 
effect of added starter and tem- 
perature on, 20, 672 
40 per cent, Borden body flow meter 
time, 16, 5 
freezing— 
effect on— 
heat stability, 18, 281 
pressure developed in, 19, 
228 
observations on, 18, 629; 19, 225 
physical effects on, 18, 275 
point, use in detecting added 
water, 10, 353 
French weed flavor, 13, 308; 20, 458 
from diluted milk, freezing point, 10, 
358 
from milk of cows in advanced lacta- 
tion, 19, 279 
frozen— 
composition of fat-casein mixture 
on thawing, 18, 284 
destruction of fat emulsion in, 19, 
225 
fat separation, factors affecting, 
18, 280 
in ice cream mix, effect of, 17, 
782 
in remade milk, 7, 177 
methods for testing, 17, 717 
sampling, 17, 718 
sweetened, influence on ice cream 
swell, 14, 221 
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garlic flavor, removal of, 20, 458 
grade— 
correlation between organisms in 
butter serum and, 20, 442 
relation— 
of age, acidity and fat con- 
tent to, 20, 513 
to acidity, 20, 671 
to sediment test results, 20, 
514 
graded, butter made from, 12, 1 
grades— 
changes during storage, 20, 669 
standard, for use of creameries, 
4, 460 
tentative, 4, 459 
grading—4, 470 
committee on, 1, 438; 2, 62, 433; 
3, 237 
gravity— 
fat content, 11, 189, 213 
tat packing in, 11, 206 
formation, physical factors influ- 
encing, 11, 189 
hand-separator, butter from, 7, 460 
heat— 
coagulation, effect of— 
fat content on, 11, 244 
homogenization on, 11, 244; 
14, 508 
preheating temperature on, 
11, 244 
stability— 
effect of — 
fat content on, 13, 161 
freezing on, 18, 281 
homogenization pressure 
on, 11, 243 
preheating temperature 
on, 13, 160 
rehomogenization on, 14, 
521 
salt balance on, 14, 536 
temperature of fore- 
warming on, 11, 243 
relation to— 
fat clumping due to ho- 
mogenization, 14, 527 
viscosity, 11, 248 
treatment— 
effect on color of coffee, 17, 
657 
relation to oiling off, 20, 727 


high acid flavor, 8, 136 
holding temperature, effect on fat 
rising, 17, 678 
homogenization— 
effect on— 
color of coffee, 17, 655 
fat separation during freez- 
ing, 18, 280 
oiling off, 20, 733 
physical properties, 20, 281 
whipping quality, 17, 316 
incorporation of air during, 15, 
367 
influence on fat separation, 13, 160 
single vs. double, effect of, 14, 508 
homogenized— 
heat stability, 13, 160 
rate of fat rise in, 14, 517 
surface tension of, 16, 369 
viscosity, influence of aging on, 9, 
72 
hydrochloric acid treatment, whey in 
buttermilk from, 8, 336 
hydrogen ion concentration, 14, 1; 18, 
452 
improvement by alkali, 1, 163 
in cheese spre: d, 15, 156 
in coffee— 
color imparted by, 17, 651 
oiling off, 20, 723 
in ration, 15, 134 
influence of— 
sunlight on, 17, 325 
treatment on color imparted to 
coffee, 17, 651 
instant whipping— 
by aeration, 19, 490 
gases for, 19, 490 
iodine number, effect of enzymes on, 
1, 227 
lactic acid— 
content, 20, 463 
detection in, 17, 759 
lactose in, 7, 390 
layer—(See also Cream line, Creaming 
ability, ete.) 
effect of final package pasteuriza- 
tion on, 1, 464 
volume on F'!stein and Jersey 
milk, 11, 409 
lecithin— 
churning time, 20, 660 
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content—11, 431; 13, 5 
factors affecting, 19, 675 
relative viscosity, 20, 662 
line in, 1, 166 
line—(See also Milk, Cream layer, 
ete.) 
of milk, effect of Electro-pure 
process on, 2, 399 
lipase activity in, 19, 485 
lipoid phosphorus— 
effect of heat on, 19, 477 
relation of fat per cent to, 20, 638 
lipolysis, effect on churnability, 19, 279 
lipolytic bacteria in, 18, 254 
market, effect of milk treatment on, 
19, 487 
microflora, relation to flavor, 4, 530 
microscopic examination, 5, 15 
middle west, body flow time, 16, 7 
modified, churning trials with, 20, 659 
mold— 
and yeast counts— 
changes in storage, 20, 674 
effect of temperature on, 20, 
459 
content, effect of carbon dioxide 
on, 8, 324 
-infected, effect— 
of heating on, 1, 352 
of pasteurization, on butter 
from, 1, 353 
on keeping quality of butter, 
1, 352 
musty, development of, 20, 670 
natural, washings from, 18, 828 
neutralization—1, 162; 4, 108, 466; 7, 
464 
defense of, 4, 113 
effect on— 
fat in whey and curd of but- 
termilk from, 8, 336 
losses of fat in buttermilk, 8, 
469 
pH of butter, 18, 452 
quality of butter, 8, 469 
history of, 8, 459 
influence on keeping quality of 
butter, 7, 465 
partial, for buttermaking, 8, 459 
table for, 4, 111 
time required, 8, 463 
neutralized—1, 166; 4, 528 
buttermilk from, 8, 336 


effect— 
of pasteurization on acidity 
of, 8, 472 
on metals, 12, 152 
flavor, effect of metals on, 12, 156 
neutralizers for, 8, 460; 20, 459 
New. York, body flow time, 16, 7 
nitrogen— 
content, relation of fat per cent 
to, 20, 638 
-non-precipitated by phosphotung- 
stiec acid, 6, 322 
nutritive ratio, 4, 237 
objectionable flavors and odors, re- 
moval of, 8, 68 
off flavors—4, 467 
classification of, 8, 134 
due to bacteria, 8, 135 
methods for removal, 8, 136 
official methods for testing, committee 
on, 1, 38, 438; 2, 60, 260, 432; 3, 236; 
4, 165; 5, 149, 175, 178, 199; 6, 70; 
7, 109, 309; 8, 64; 9, 504; 10, 180 
oidia in— 5, 14; 6, 414 
microscopic and plate counts of, 
4, 512 
Oidium lactis in, effect of, 6, 327 
oiling off— 
factors affecting, 20, 726, 727, 729, 
731 
in coffee, 20, 723 
Oospora varieties found in, 18, 473 
overneutralization, relation to tallowi- 
ness of butter, 1, 345 
oxidizability value, relation to quality, 
6, 412 
oxidation-reduction potential, effect of 
copper on, 20, 52 
oxidized flavor— 
effect of fat content on, 20, 345 
relation of copper te, 20, 347 
partially frozen— 
distribution of constituents in, 18, 
629 
factors affecting, 18, 633 
freezing point depression of, 18, 
635 
pH change in, 18, 635 
pasteurization— 
effect on— 
acidity, 8, 465 
bacteria yeasts and oidia, 4, 
514 
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color of coffee, 17, 656 
cream rising in milk, 9, 177 
foaming and churning time, 
19, 282 
keeping quality of butter, 3, 
384 
mold, 1, 352 
oiling off, 20, 727, 729 
pH of butter, 18, 452 
phospholipoids, 18, 118 
efficiency—1, 167 
in relation to molds and 
yeasts, 5, 368 
influence on tallowiness in butter, 
2, 448 
methods of, 4, 465 
relation to— 
keeping quality of butter, 4, 
107; 19, 268 
mold and yeast counts, 5, 362 
temperature, effect on keeping 
quality of butter, 7, 463; 8, 497 
pasteurized— 
acid-producing bacteria in, 1, 167 
bacterial content, 1, 167 
butter from, 4, 528 


factors affecting consistency, 11, 
388 


fat rising in, 17, 679 
liquefying bacteria in, 1, 167 
mold and yeast count, 5, 367 
molds in, 1, 167 
oidia count, microscopic, 4, 527 
plasticity, effect of homogeniza- 
tion on, 11, 389 
soluble nitrogen compounds in 
butter from, 6, 327 
sweet— 
bacterial count, 6, 432 
Streptococcus lactis, and 8S. 
lactis var. maltigenes in, 
6, 432 
time held cold before churning, 
effect on butter leakiness, 5, 426 
toxic products in, 1, 169 
viscosity, influence of aging on, 
9, 72 
yeast count, microscopic, 4, 527 
peptonizing aerobes in, effect of, 6, 324 
pink yeasts in, 10, 210 
Pfaudlerization, effect on flavor and 
texture of butter, 8, 139, 142 


Pfaudlerizer for, 8, 138 
pH— 
changes in storage, 20, 673 
during churning and freezing, 19, 
231 
effect on churning time, 14, 4 
relation to— 
fat losses, 19, 504 
pH of butter, 14, 361; 20, 460 
titratable acidity, 11, 251 
phospholipid content, 16, 449; 19, 637 
phospholipoid, fat relationship in, 18, 
117 
phospholipoids in, 18, 113 
effect of pasteurization . 18, 
118 
photomicrograph of, 10, 417, 421 
physical— 
change during churning, 3, 82 
characteristics, 3, 82 
plasma separation in, 17, 681 
plastic, in ice cream mix, effect of, 17, 
782 
plasticity— 
effect of — 
heating on, 11, 387 
homogenization on, 11, 389 
plug— 
cause and prevention, 10, 416 
composition and microscopic ap- 
pearance, 10, 416 
effect of — 
agitation on, 10, 419 
bottling foamy cream on, 10, 
420 
evaporation from capped bot- 
tles on, 10, 427 
storage temperature on, 10, 
425 
unbalanced separator bow! 
on, 10, 424 
measuring size of, 10, 418 
photograph of, 10, 426 
photomicrograph of, 10, 417 
remedies for, 10, 428 
production— 
projects on, 4, 419 
seasonal variation, 18, 251 
protein stability, effect of freezing on, 
19, 232 
proteolysis, 6, 328 
putrid, development of, 20, 670 
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quality— 
factors related to, 6, 412 
improvement campaign— 
national, notes on, 18, 479 
sediment testing in, 20, 509 
project on improvement, 20, 497 
relation of— 
acidity to, 4, 105 
amino nitrogen content to, 19, 
125 
standards of, 4, 458 
rancid— 
churnability, 19, 483 
development of, 20, 670 
rancidity, development in, 19, 482 
rapid acidity test for, 4, 94 
raw— 
acid-producing bacteria in, 1, 167 
Escherichia-Aerobacter cultures 
from, 16, 487 
fat rising in, 17, 677 
liquefying bacteria in, 1, 167 
mold and yeast count, 5, 367 
molds in, 1, 167 
soluble nitrogen compounds 
butter from, 6, 327 
sweet— 
bacterial count, 6, 432 
Streptococcus lactis and 8S. 
lactis var. maltigenes in, 6, 
432 
receiving stations, 4, 468 
regulations— 
in U. S., survey on, 1, 45 
relating to scale in cities, 1, 46 
statistics on, 1, 45 
relation— 
between butterfat and total solids 
in, 3, 522 
of fat to solids-not-fat and total 
solids in, 3, 526 
remade, color test for, 5, 97 
ripened, mold and yeast count of, 5, 
367 
ripening—4, 109 
effect on keeping quality of but- 
ter, 3, 384 
rising—(See also Cream line, Milk, 
cream line, etc.) 
effect of pasteurization on, 9, 171 
in freshly drawn milk, 2, 287 
influence of viscosity on, 9, 1 


on milk, effect of plant operations 
on, 7, 197 
physico-chemical factors influenc- 
ing, 9, 1, 171 
relation of plasma colloids to, 9, 
171 
Roese-Gottlieb test of, 4, 33; 6, 409 
ropy—3, 291 
Aerobacter cultures from, 16, 487 
routes, 4, 468 
salt— 
stabilizers in, 14, 535 
-treated, whey in buttermilk from, 
8, 336 
treatment, effect on— 
fat losses in buttermilk, 8, 
342 
quality of butter, 8, 342 
score card—3, 76 
suggestion concerning, 18, 466 
sediment— 
pads, scoring, 20, 516 
test— 
national survey of, 19, 426; 
20, 509 
results, relation to grade, 20, 
514 
separation—3, 522 
of fat, effect of homogenization 
on, 14, 508 
temperature, effect of foaming 
and churning time, 19, 280 
separator— 
bacterial counts from, 1, 498, 500 
fat content, 1, 500 
microscopic count from, 1, 505 
separators (See Separators) 
serum, acidity, relation to keeping 
quality of butter, 18, 452 
shipment, relation to oiling off, 20, 731 
shipping quality, 4, 538 - 
skimmer, photograph of, 1, 293 
skimmilk layer, factors affecting, 20, 
285 
skimming, photograph of, 1, 294 
solids-not-fat content—3, 524; 4, 402 
effect on color of coffee, 17, 655 
soluble nitrogen compounds of, 6, 320 
sour— 
butter from, 4, 528 
effect on metals, 12, 152 
fat content, 20, 565 
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for buttermaking, 4, 467 
keeping quality of butter from, 
20, 460 
mold and yeast standard for but- 
ter from, 20, 447 
relation of temperature to, 20, 670 
souring, 4, 538 
stale, 8, 136; 20, 670 
standardization— 
effect on— 
fat rising, 17, 681 
oiling off, 20, 733 
temperature, effect on oiling off, 
20, 726 
standardized, sensitivity to copper-in- 
duced oxidation, 20, 347 
starch value, 4, 237 
starter in, 1, 167; 4, 466, 528 
sterile— 
acid number of, 1, 225 
effect of carbon dioxide-free air 
on, 1, 225 
iodine number of, 1, 225 
Reichert-Meissl number of, 1, 225 
sterilized— 
color and flavor, 14, 522 
effect of air on, 1, 225 
flavor, factors affecting, 13, 161 
stiffness, method for determining dur- 
ing whipping, 18, 177 
storage— 
changes during, 20, 669 
effect— 
of temperature and time on 
deterioration, 20, 667 
on acidity and flavor, 4, 519 
on oidia and yeast content, 
4, 519 
surface tension, effect of homogeniza- 
tion on, 16, 369 
sweet— 
carbonation, 8, 319 
effect— 
of pasteurization on keeping 
quality of butter from, 8, 
497 
on metals, 12, 152 
feathering (See Cream - feather- 
ing) 
for buttermaking, 4, 467 
heat stability (See Cream, heat 
stability) 


in condensed ice cream mix, 5, 275 
judging, 18, 465 
sterilization for market purposes, 
13, 159 
sweetened, frozen, influence on swell 
in ice cream, 14, 221 
synthetic, 19, 330 
test— 
Babcock, manipulation, 5, 181 
bottle, specifications for, 1, 39; 5, 
178 
elimination of meniscus in, 7, 137 
glymol reading—6, 411 
vs. gravimetric fat estima- 
tions, 7, 134 
vs. Roese-Gottlieb results, 7, 
136 
testing—(See also Babcock test) 
Babeock vs. Roese-Gottlieb meth- 
ods, 7, 131 
for butterfat, specifications and 
directions, 1, 38 
scales, 1, 40; 5, 180 
weights, 5, 180 
tests— 
comparison of methods for read- 
ing, 6, 406 
reading fat in, 7, 131 
thixotropic properties, 16, 8 
thorium nitrate in, 8, 341 
titratable acidity—18, 452 
relation to pH, 11, 251; 20, 459 
seasonal variation, 18, 249 
total solids content, 3, 522, 524; 4, 402 
treatment for removal of off-flavors 
and odors, 8, 132 
unclean, 20, 670 
viseolized, effect on cream rising in 
milk, 7, 202 
viseosity—16, 1 
apparent, 18, 465 
effect of — 
milk treatment previous to 
separation on, 19, 487 
rehomogenization on, 14, 521 
factors influencing, 9, 68 
influence of agitation on, 9, 75 
relation to heat stability, 11, 248 
vitamins A, B and C, in, 7, 297 
volatile— 
acids of, 4, 521 
oxidizable substances of, 4, 521 
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volume on milk, methods of measuring, 
5, 468 
washed—20, 659 
churnability, 15, 379 


churning time, effect of pH on, , 


14, 4 
eurd tension of buttermilk from, 
19, 329 
lipide and total phosphorus of, 18, 
836 
phosphatase activity of, 18, 837 
preparation, 15, 377 
studies on, 20, 639 
washing— 
effect of, 20, 640 
influence on lipide phosphorus, 18, 
831 
watered, freezing point, 10, 356 
weed flavors, 8, 134 
whey (See Whey cream) 
whipped— 
effect of period of whipping on, 
18, 180 
explanation of, 7, 407 
factors affecting properties of, 18, 
466 
influence of— 
added serum solids on, 18, 
466 
stabilizers and sugar on, 18, 
466 
stiffness, effect of fat content on, 
18, 179 
whipper, mechanical, 18, 178 
whipping— 
apparatus, photograph of, 16, 330 
331 
determination of stiffness of, 18, 
177 
effect on color of coffee, 17, 653 
influence of — 
feed on, 18, 466 
homogenization on, 18, 466 
rate of cooling on, 18, 466 
instant, by aeration, 19, 490 
quality— 
effect of — 
cooling after pasteuriza- 
tion, 17, 315 
homogenization on, 17, 
316 
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pasteurization tempera- 
ture on, 17, 313 
reaction on, 17, 310 
separation temperature 
on, 17, 312 
sodium citrate on, 17, 312 
influence of— 
acidity on, 16, 338 
aging time on, 16, 334 
ealeium acetate and lac- 
tate on, 16, 341 
disodium phosphate on, 
16, 341 
fat content on, 16, 333 
potassium citrate on, 16, 
341 
sodium citrate on, 16, 339 
studies oa, 16, 329; 17, 307 
yeast content—5, 14; 6, 414 
effect of carbon dioxide on, 8, 324 
yeasts— 
microscopic and plate counts of, 
4, 512 
pink, in, 10, 210 
yeasty, 20, 670 
yellow cocci from, 11, 19 
Creameries— 
college—20, 502 
committee on, 9, 102, 503; 10, 182 
cooperative, in Brittany, 5, 323 
equipment in, 4, 464 
in Nebraska, 1, 7 
sanitary condition, 4, 464 
Creamery— 
butter (See Butter, creamery) 
equipment, sterilization with sodium 
hypochlorite, 12, 51 
glassware, standardizing, 
on, 7, 109 
inspection data, 4, 463 
modern, of middle west, 4, 546 
operation, statistical study of, 10, 250 
waste sulfuric acid, use for acid phos- 
phate, 1, 508 
waters, pH, relation to washing butter, 
18, 359 
Creaming— 
ability— 
effect of final package pasteuri- 
zation on, 1, 464 
of remade milk, 5, 6 
cell, microscopic, 11, 193 


committee 
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Creamon, milk powder, 7, 41, 141 
Creamora A, milk powder, 7, 41, 141 . 
Creatine— 
content of bovine blood, 13, 338 
in milk, abstract on, 9, 541 
test for acetylmethyl carbinol and 
diacetyl, 18, 579 
Creatinine— 
content of bovine blood, 13, 338 
in milk, abstract on, 9, 541 
standards, 16, 403 
Creosote in fly spray, 19, 16 
Cress, composition, 20, 254 
Crested wheat grass (See Wheat grass) 
Criseo— 
in rat ration, 9, 123; 15, 446 
use in oil bath, 8, 48 
Crismer number of— 
butter, 2, 131 
butterfat, 2, 131 
fat, effect of free fatty acid on, 2, 131 
margarine, 2, 131 
Crops, forage (See Forage crops) 
Crowe test, effect of preservatives on, 19, 
471 
Cryohydric point of brines, 18, 480 
Cryoscopic method for bound water, 20, 
472 
Cryptococcus glutinis, 10, 213 
Cryptorchid guinea pigs, 19, 451 
Crystal— 
formation by lactose, 9, 517; 10, 139 
lactose, new form in sandy ice cream, 
13, 471 
violet lactose broth for coliform group, 
20, 68 
Crystallization— 
of lactose in ice cream, factors in- 
fluencing, 16, 177 
pressure, 17, 534 
spontaneous, of supersaturated solu- 
tions of lactose, 17, 501 
Crystallizing vat for renovated butter, 1, 
129 
Cullen-Biilmann capillary electrode, sketch 
of, 12, 292 
Culling— 
effect on herd production, 18, 450 
records on, 20, 440 
Culls, 20, 440 
Culture— 
collection of Society of American Bac- 


teriologists, 5, 329 
media for coliform group, 20, 444 
Cultures, starter (See Butter cuitures, 
Starter, etc.) 
Cup, for determining specific gravity of 
condensed milk, 8, 37 
Cups (See Trophies) 
Cuprie oxide, ammoniacal, effect on sweet- 
ened condensed milk, 9, 462 
Curd— 
character— 
in brine of butter, oleomargarine 
and renovated butter, 2, 143 
of cows’ milk, test for, 6, 509 
content of butter, 1, 239 
firmness in cheesemaking, relation to 
eurd tension of milk, 19, 395 
from buttermilk, fat in, 8, 336 
from reconstituted milk, 5, 398 
in tallowy butter studies, 1, 332 
knife for Hill test, 6, 510 
knives, 20, 465 
skimmilk, preservation for 
feeding, 16, 495 
strength of milk (See Milk) 
Swiss cheese, fat content, 18, 151 
tension— 
measurements, 20, 465 
normal vs. mastitis milk, 17, 287 
of colostrum, 18, 458 
of milk—(See also Milk) 
committee on, 19, 223, 723; 
20, 65, 790 
determination, 18, 259 
factors influencing, 17, 
519 
of skimmilk, 15, 402 (See « 
Skimmilk ) 
test— 
factors influencing, 17, 792 
Hill, factors influencing, 17, 7 
of milk, 6, 509 
practical application, 6, 525 
Wisconsin, 1, 103 
tester, improved, motor-driven, 19, 479 
variance of milk, relation to food 
value, 6, 509 
Curds— 
cooking and salting in cheesemaking, 
19, 500 
from goat’s milk, 1, 184 
Curing methods for hay (See Hay) 


poultry 
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Curriculum— 
basic, for an agricultural college, 18, 
490 
for dairy industry majors, 18, 491 
in dairy husbandry, the building of, 
18, 491 
Currying cows, labor required for, 4, 489 
Cyanamid for pasture fertilization, 17, 733 
Cynodon dactylon (See Bermuda grass) 
Cystine— 
effect on color of heated lactose solu- 
tions, 18, 90 
nitrogen in cottonseed meal, 4, 380 


Dscrrzus GLOMERATA (See Orchard 
grass) 
Dahlberg copper cup for condensed milk 
. testing, 8, 37 
Dairloid (see also Dariloid), effect on 
properties of whipped cream, 18, 466 
Dairy— 
and Ice Cream Machinery and Supplies 
Association, scholarships, 16, 598; 
19, 819 
animal, water buffalo as, 3, 340 
animals— 
birth weight of, 7, 222 
gestation, 7, 222 
association, remarks on, 3, 68 
Bacteriology, review of, 8, 176; 12, 
419 
barn vs. open shed, nutrients required 
by cows in, 18, 447 
belt, 4, 105 
breeds, official testing, simplification of 
present system of, 12, 337 
building, University of Nebraska, dedi- 
cation address, 1, 4 
butter—4, 107 
definition, 2, 270 
by-products— 
pasteurization, laws requiring, 2, 
49 
prevention of waste, 2, 46 
quality available, 2, 48 
utilization, 2, 46 
ealf club, 4-H members, financing, 20, 
494 
calves—(See also Calves) 
alfalfa hay for, 2, 323 
birth weight—2, 439; 5, 305 


influence of— 
age of cow at freshening 
on, 5, 308 
length of gestation on, 5, 
309 
season of freshening on, 
5, 309 
weight of cow at freshen- 
ing on, 5, 308 
blood chemistry, influence of 
solar ultraviolet radiation on, 
19, 291 
bones, normal deposition of min- 
erals in, 11, 24 
ealf meal for, 2, 323 
earatone in rations for, 18, 434 
clover hay and juice for, 2, 324 
condensed buttermilk for, 7, 213 
corn sugar in grain mixture for, 
20, 413 
cottonseed meal for, 11, 488 
digestive nutrients consumed by, 
2, 439 
dried blood for, 2, 323 
dropped by heifers on alfalfa as 
sole feed, 1, 455 
dry mash for, 2, 323 
experimental, photographs of, 2, 
436, 438, 440 
feeding, soybean flour in, 19, 95 
gain in body weight, 2, 327 
gluten mash for, 2, 324 
growing, ground soybeans vs. lin- 
seed oil meal for, 15, 277 
growth—5, 301, 348; 6, 54, 347, 
500, 572; 7, 94, 160 
rate, 5, 312 
liquid blood for, 2, 323 
low blood magnesium in, pathol- 
ogy with, 19, 441 
magnesium carbonate vs. oxide as 
supplements for, 19, 440 
milk— 
for, 2, 323 
ration with added tomatoes 
for, 7, 94 
substitutes for feeding, 2, 312 
mineral metabolism, effect of solar 
ultraviolet radiation on, 19, 291 
new-born, weight changes, effect 
of feeding method on, 20, 113 
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nitrogen— 
consumed by, 2, 323 
exereted in feces and urine, 
2, 325 
retained by, 2, 325 
utilization by, 2, 324 
normal ration, supplementing with 
cod liver oil, 19, 436 
nutrition, 5, 301, 348; 6, 54, 347, 
500, 572; 7, 94, 160 
nutritional anemia in, 18, 337 
powdered buttermilk for, 7, 213 
rations for, 2, 439 
rearing with limited use of milk, 
6, 483 
rickets in, pathology of, 18, 432 
self-feeder for, 2, 435; 6, 500 
semi-solid buttermilk for, 7, 215 
skimmilk powder in grain rations 
for, 15, 287 
summer— 
vs. winter, weight gains, 5, 
352 
weights and body measure- 
ments, 5, 316 
tomatoes added to milk ration for, 
7, 94 
water requirements of, 17, 249 
weight— ' 
at birth, effect of alfalfa ra- 
tion of heifers on, 1, 455 
changes, for ten days after 
birth, 5, 314 
gains with self-feeder, 2, 439 
winter, weight and body measure- 
ments, 5, 315 
young, self-feeder for, 6, 500 
cattle—(See also Cattle, Dairy cows, 
ete.) 
alfalfa as sole feed for, 1, 447 
antirachitie value of hay in ration 
of, 18, 511 
blood— 
composition, 18, 557; 19, 597 
normal variations in calcium 
content, 13, 351 
plasma, calcium and phos- 
phorus content, 13, 360 
variations in inorganic phos- 
phorus of, 13, 174 
breeding— 
experiments of Dairy Di- 
vision, 4, 428 
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programs— 
organized, conducted 
through bull associa- 
tions, 20, 476 
using dairy herd improve- 
ment records in, 20, 478 
breeds, effect on economy of milk 
production, 2, 99 
butterfat production and yearly 
feed cost, 15, 212 
caleium— 
balances with, 9, 78 
metabolism—12, 445 
with alfalfa as principal 
source of protein, 17, 
233 
eallipers for, photograph of, 2, 29 
chest girth, estimating live weight 
from, 20, 403 
color inheritance in, 18, 430 
corn silage as source of vitamin 
D for, 19, 359 
dietary acidosis in, 16, 413 
effect of galactagogues on, 1, 475 
feces, effect of cottonseed- and 
linseed oil meal on, 12, 410 
feed cost, and butterfat produc- 
tion, relation of, 15, 212 
feeding— 
and Management, review of, 
1, 527 
extension program in, 20, 481 
in south, 7, 404 
standards, modification of, 3, 
190 
feeds, chart for evaluating, 20, 
485 
fermentation energy losses in, 20, 
407 
germ plasm survey, additional 
findings of, 19, 431 
growing, feeding standards for, 
14, 116 
growth, molasses grass silage as 
sole roughage for, 20, 424 
heavy feeding of cottonseed meal 
to, effects of, 13, 478 
improvement by continuous use 
of proved sire, 8, 391 
influence of mineral supplements 
on metabolism, 15, 23 
inherited producing ability, evalu- 
ation, 20, 437 





THE TWENTY-YEAR INDEX 


judging—(See also Judging) 
contest, southern, report on, 
7, 107 
national students’, (See Dairy 
Cattle Students’ Judging 
Contest ) 
placing card for, 1, 180 
scale of points for, 1, 177 
score card for, 1, 177 
teaching, 1, 177 
lactating, value of grinding grain 
for, 19, 462 
lespedeza hay for, 18, 593 
limited grain feeding, 19, 462; 20, 
418 
live weight, estimating, 20, 403 
milk and fat production, effect 
of— 
aleohol on, 1, 482 
aloes on, 1, 483 
aloin on, 1, 482 
calomel on, 1, 482 
magnesium sulfate on, 1, 483 
nux vomica on, 1, 482 
physostigmine on, 1, 482 
pilocarpine on, 1, 482 
pituitrin on, 1, 482 
sodium chloride on, 1, 483 
mineral metabolism of, 2, 9 
mineralization of bones of, 13, 360 
nitrogen metabolism—12, 445 
with alfalfa as principal 
source of protein, 17, 233 
official testing, simplification of 
present system for, 12, 337 
offspring, butterfat production, 
factors affecting, 11, 1 
pea vine silage as feed for, 18, 438 
phosphorus— 
balances with, 9, 78 
metabolism—12, 445 
with alfalfa as principal 
source of protein, 17, 
233 
requirements, 16, 203; 17, 233 
placing card for farmer’s judging 
contest, 9, 96 
polythelia in, 17, 559 
ration, vitamin D sparing action 
of magnesium in, 18, 605 
records in Europe, 8, 71 


reproduction, effect of— 
cottonseed meal on, 13, 486 
sprouted oats on, 19, 439 
score card—1, 175; 2, 430; 6, 81 
committee on, 5, 146; 6, 69, 
80 
size, effect on economy of milk 
production, 2, 99 
sterility of, 2, 15 
students judging contest, 1, 150, 
421; 2, 273; 3, 206; 6, 68; 7, 
109; 8, 64; 9, 96, 114; 20, 120 
suitability of Ca: P ratio of min- 
eral mixtures for, 20, 405 
variations of inorganic phos- 
phorus in blood of, 13, 174 
vitamin A requirements, 20, 417 
427 
water consumption of, 2, 7 
club work, 4-H— 
applying Danish system of judg- 
ing to, 20, 495 
as dairy extension project, 19, 525 
record keeping and reporting in, 
18, 498 
conformation, 1, 146 
Congress—(See also World’s Dairy 
Congress) 
in Italy, announcement, 16, 308 
International—(See also Inter- 
national) 
announcement concerning, 9, 
542 
committee on, 1, 160, 439; 4, 
172 
national, committee on, 14, 165 
World ’s—(See also World’s Dairy 
Congress) 
committee on, 3, 68; 6, 67 
containers, standardization, committee 
on, 15, 494 
cooperatives in Denmark, France, Ger- 
many and Ireland, 5, 323 
Council work, committee on, 7, 116 
cows— (See also Dairy cattle) 
acetonemia in, under farm con- 
ditions, 20, 408 
age— 
changes, relation to milk pro- 
duction, 7, 547 
relation to fat production, 7, 
189 
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A.1.V. silage for, 18, 63 
anatomy, relation to producing 
capacity, 10, 1 
apparent digestibility of low pro- 
tein rations by, 8, 405 
arsenical dipping, influence on 
milk yield, 15, 407 
blood chemistry, relation to milk 
fever, 15, 116 
body— 
analysis, after long time cal- 
cium and phosphorus bal- 
ance trials, 19, 444 
surface, relation to mainte- 
nance requirements, 2, 107 
temperature, effect of fly 
spray on, 16, 427 
butterfat production— 
and feed costs, correlation be- 
tween, 14, 73 
effect of corn oil on, 15, 209 
calcium metabolism, 7, 58; 14, 
268; 15, 267 
competition, records in Wisconsin, 
2, 101 
conformation, relation to— 
milk and butterfat producing 
capacity, 10, 1 
persistency, 10, 487 
daily maintenance requirement, 2, 
100 
differences between records, real 
productivity and breeding 
values, 20, 440 
effect of — 
cane molasses on digestibility 
of ration for, 8, 94 
feeding menhaden oil to, 14, 
125 
gestation upon lactation in, 
7, 24 
roughage-free diets on, 20, 
420 
vitamin D deficiency on, 20, 
434 
energy requirements, 8, 177, 523; 
9, 373 
fat production, relation of skin 
color to, 6, 83 
feed value of oat mill feed as hay 
substitute for, 19, 463 


feeding— 
fats to, effect on fat per cent 
of milk, 17, 379 
milk to, effect on fat per cent 
of milk, 15, 132 
more roughage to, 19, 524 
raw rock phosphate, effect on 
fluorine content of organs 
and tissues, 17, 695 
trials with Lespedeza sericea, 
18, 443 
gestation period, length of, 5, 301 
hereditary size of, 5, 479 
hides, effect of fly sprays on, 16, 
427 
high and low protein rations with 
minerals for, 7, 58 
in French provinces, 5, 323 
ketonuria in, under farm condi- 
tions, 20, 408 
lactating, alfalfa-molasses silage 
vs. alfalfa hay as roughage for, 
19, 520 
lactation, vitamin A requirements 
for, 19, 438 
lespedeza straw for, 17, 671 
live weight— 
gains, influence of ration on, 
17, 411, 414 
working maintenance as fune- 
tion of, 20, 583 
magnesium metabolism of, 7, 58 
mineral— 
metabolism—7, 58 
effect of distilled water 
and previous feeding 
on, 8, 293 
requirements, 6, 46 
supplements for, 13, 102 
milk— 
production— 
effect of corn oil on, 15, 
209 
influence of stage of lac- 
tation on, 7, 255 
yield, influence of— 
arsenical dipping on, 15, 
407 
calcium and phosphorus 
in feed on, 4, 185 
nutrients required, in open sheds 
vs. barn, 18, 447 
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nutritive energy to maintain nutri- 
tive equilibrium, 8, 177 
organs and tissues, fluorine con- 
tent, 17, 695 
performance, effects of hay ra- 
tions on, 16, 317 
phosphorus metabolism, 7, 58; 14, 
268; 15, 267 
physiological— 
effect of hegari fodder and 
cottonseed meal on, 19, 437 
processes, effect of flies and 
fly sprays on, 19, 11 
placing card for, 1, 180 
producing ability, effect of test 
conditions on, 9, 215 
production on silage and cracked 
soybeans, 19, 459 
protein supplements for, 5, 27 
quantities of grass grazed by, 19, 
347 
rations— 
caleulating, 14, 173 
soybeans in, effect on vitamin 
A value of butter, 18, 661 
relation between age and fat pro- 
duction of, 7, 189 
relative utilization of calcium 
and phosphorus in Dicapho, 19, 
443 
reproduction— 
on prairie hay and cotton- 
seed meal ration, 19, 438 
vitamin A requirements for, 
19, 438 
scale of points for, 1, 177 
score card for, 6, 81 
silage vs. soiling for, in Nebraska, 
4, 124 
skimmilk as feed for, 14, 189 
skin color, relation to fat produc- 
tion, 6, 83 
soiling vs. silage for, in Nebraska, 
4, 124 
soybean hay as sole roughage for, 
19, 461 
sulfur metabolism of, 7, 58 
utilization of Atlas and Kansas 
orange sorgo seed by, 17, 343 
vitamin A requirements for re- 
production and lactation, 19, 
438 


water consumption, factors influ- 
encing, 17, 265 
weight— 
effect on— 
daily maintenance _ re- 
quirements, 2, 100 
feed consumption, 2, 102 
production, 2, 101 
height— 
age curve, 5, 479 
at withers curve, 5, 483 
yield, seasonal effect, 16, 1 
curriculum, report on, 7, 125 
department, University of Illinois, list 
of staff, 4, 590 
departments— 
in U. S. colleges, dairy manufac- 
tures, courses in, 2, 509 
of colleges, functions of, 1, 433 
report on, 3, 76 
development, measurement of, 20, 597 
directory, 4, 266 
Division— 
breeding experiments, 4, 428 
cooperation with, 1, 397 
experimental farm, projects at, 4, 
428 
economic research, opportunities for, 
11, 109 
education— 
influence of junior colleges on, 20, 
499 
report on, 1, 4 
elements, frequent quizzes in teaching, 
18, 492 
engineering— 
curricula, committee on, 14, 550 
papers for annual meeting, 17, 757 
equipment— 
cleaning with trisodium phosphate, 
19, 733 
heating, application of steam for, 
12, 95 
metals in, 12, 140, 252 
relation to tallowy flavor of milk, 
14, 255 
sterilizing, application of steam 
for, 12, 95 
exhibit— 
fixtures and charts for, 2, 419 
international, announcement con- 
cerning, 10, 192 
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list of manufacturers of material 
for, 2, 428 
preparation, 2, 415 
photographs of, 2, 416, 417, 420, 
423, 425, 427 
export regulations in Australia, 6, 150 
exposition, committee on, 9, 93 
extension— 
problems, 7, 124 
project, 4-H dairy club work as, 
19, 525 
projects, 20, 478 
farm— 
buildings, maintenance, 5, 121 
inspection—2, 477 
seore card system of, 1, 70 
insurance, 4, 492 
inventories, 4, 491 
seore card—1, 400 
committee on, 1, 377, 400, 
438; 2, 60, 432; 3, 236; 19, 
723; 20, 65, 790, 791 
value, 1, 211 
scoring, 1, 70 
water supplies, bactericlogical 
data on, 8, 161 
Farmer, cane for judging contest prize, 
9, 115 
feeding school, subject matter for, 18, 
484 
foam systems (See Foam) 
goat (See Goat) 
graduates, placement of, 20, 506 
heifers—(See also Heifers) 
avitaminosis on limited prairie 
hay rations, 20, 417 
blood samples, methods for obtain- 
ing, 15, 313 
body— 
length, effect of alfalfa alone 
on, 1, 453 
weight, effect of — 
alfalfa alone on, 1, 452 
mixed rations on, 1, 452 
breeding of, 5, 585 
cost of ration for, 1, 460 
feed— 
consumption, 1, 456; 5, 353 
cost, 5, 356, 359, 584 
first— , 
gestation, effect of phos- 
phorus intake on, 19, 442, 
597 


lactation, effect of phosphorus 
intake on, 19, 442, 597 
girth, effect of alfalfa alone on, 
1, 453 
growing, feed cost of, 5, 348 
growth—. 
effect of bone meal on, 8, 312 
factors affecting, 7, 440; 12, 
37 
height, effect of alfalfa alone on, 
1, 453 
milk and fat production, effect of 
alfalfa alone on, 1, 456 
phosphorus requirements for, 18, 
569 
raising with self-feeder, 6, 572 
rate of growth, 5, 312 
rations for, 1, 459 
skimmilk vs. linseed oil meal as 
supplement for, 14, 195 
summer vs. winter calves, weight 
gains, 5, 352 
whole blood, calcium and phos- 
phorus content, factors affect- 
ing, 18, 557; 19, 442, 597 
herd— 
abortion-free, increased productiv- 
ity of, 11, 359 
analysis, and proved sire work, 
19, 519 
Bang’s disaese eradicated by seg- 
regation in, 20, 537 
books, new visible system of, 20, 
402 
caleulation average production of, 
8, 105 
Improvement— 
Association— 
dam and daughter com- 
parisons, 18, 489 
financing problem, 20, 
487 
monthly summaries and 
yearly comparison, 19, 
524 
name suggested, 10, 530 
New York State, reports 
on proved bulls, 17, 93 
permanent records, 20, 
489 
proved sire records, anal- 
ysis, 18, 487 
publicity, 20, 492 
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qualified testers for, 19, 
511 
questionnaire on _ test- 
er ’s— 
conferences, 19, 512 
duties, 20, 491 
records— 
analysis from feed- 
ing standpoint, 20, 
483 
combining with 
farm accounts, 19, 
514 
study of, 19, 519 
use in conducting 
breeding program, 
20, 478 
sire program in future, 
19, 518 
subsidies, questionnaire 
on, 20, 488 
supervisors’ conferences, 
19, 511 
test record, study of, 20, 
437 
testers ’— 
conference, program 
of, 19, 513 
training courses, 20, 
488 
work in, 20, 491 
testing— 
farm account work 
through, 18, 495 
rules for, 20, 790 
uniform rules to govern 
operation of, 20, 491 
work, revision of record 
forms for, 18, 483 
yearly program sug- 
gested, 18, 483 
records, 15, 213 
register— 
purpose of, 12, 341 
selective registration 
based on, 12, 345 
through proved sires and sons, 
18, 488 
productivity, when abortion-free, 
11, 359 
husbandry— 
building a course in, 18, 491 


extramural courses in, 20, 504 
first course in, outline of, 11, 35 
improvement— 
contest, National, committee on, 
13, 531; 14, 548; 15, 496 
in Michigan, 6, 72 
industry— 
advanced course, required for 
agricultural students, 20, 504 
course of study for majors in, 18, 
491 
economic phases, committee on, 9, 
101, 503; 10, 182 
effect of foreign competition on, 
3, 243 
experience, practical, and scholas- 
tie record, 20, 506 
improvement needed in, 19, 425 
need for— 
application of knowledge to, 
20, 396 
future leaders in, 19, 426 
of world, noteworthy events in, 6, 
150 
photographie techniques applied 
to, 19, 456 
problem confronting, relation of 
American Dairy Science Asso- 
ciation to, 4, 456 
inspection, 1, 46 
inspectors, courses of instruction, com- 
mittee on, 1, 377, 439; 2, 61, 433; 3, 
237 
instruction— 
adjusting to needs of state, 18, 493 
remarks on, 7, 403 
trends in, 20, 499 
Instructors’ Association (See Official 
Dairy Instructors’ Assn.) 
journal, new, Le Lait, 4, 462 
Laboratories, starter cultures from, 
12, 36 
literature— 
abstracts and reviews of, 1, 181, 
371, 527; 2, 145; 3, 430; 4, 462; 
7, 210 
foreign, abstracts and reviews of, 
5, 321, 510; 6, 154; 7, 306, 407, 
530; 9, 251, 538 
manufactures courses in U. S. colleges, 
2, 509 
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manufacturing— 
eourses for various students, 2, 
511 
section, Dairy Division, projects 
of, 4, 422 
market, United Kingdom as, 6, 150 
marketing— 
field surveys of, 1, 517 
investigations, 1, 517, 524 
surveys, 1, 517 
notes, 2, 146; 3, 239, 431, 556; 4, 266, 
589; 5, 246, 329, 518; 6, 85, 373; 7, 
205, 411; 8, 174, 286, 457, 537; 9, 
407, 542; 10, 83; 11, 117 
orange beverages (See Orange bev- 
erages) 
organizations, federation of, 6, 107; 
7, 107 
pasture improvement program in Mis- 
souri, 20, 483 
phenomena, electrokinetics in relation 
to, 18, 21 
plant operators and managers, train- 
ing needed for, 2, 519 
plants, microorganisms from air in, 
17, 613 
problems, interstate cooperative, 7, 125 
processes, relation ‘to electrokinetic 
potential of milk fat to, 20, 605 
products—(See also Milk products, 
By-products) 
activities of Bureau of Markets, 
4, 423 
bacteriological— 
methods, committee on, 10, 
460; 14, 548; 15, 383; 16, 
277, 289; 17, 340; 18, 416, 
647, 685; 19, 222, 723; 20, 
64, 790 
studies, projects on, 4, 417 
butterfat per cent, oemparison of 
methods for, 8, 54, 196 
chemical— 
methods for, committee on, 9, 
101, 503; 10, 180; 13, 380; 
14, 550; 16, 300; 17, 339; 
18, 415, 685; 19, 221, 723; 
20, 27, 63, 351, 790 
studies, projects on, 4, 416 
common white yeasts in, 11, 397 
condition of markets for, 4, 425 
consumption and quality improve- 
ment, committee on, 18, 500 


control— 
official, for export, 4, 218 
standard laboratory methods 
for, 18, 475 
copper in—6, 261 
Ritter’s test for detection of, 
20, 475 
solution under various condi- 
tions, 12, 379 
direct microscopic examination, 
modified method of, 16, 311 
Escherichia-Aerobacter group in, 
16, 481 
estimated value, 1, 8 
importance of Pseudomonas fragi 
in, 20, 448 f 
in American diet, 1, 7 
investigational projects in experi- 
ment stations, 4, 416 
judges, methods of interpreting 
scores of, 10, 41 
judging— 
students’ national contest in 
(See Contest, students’) 
training high school teachers 
in, 1, 111 
lecithin in, effect on butterfat de- 
termination, 11, 429 
legal standards and score cards, 
committee on, 5, 164 
lime in, method for determining, 
4, 453 
market— 
grades and standards, study 
of, 4, 423 
inspection service, 4, 423 
marketing— 
committee on, 1, 377, 409, 
439; 2, 61, 263, 433; 3, 
237; 4, 169, 342 
study of methods and cost of, 
4, 423 
methods of analyzing, 16, 277 
monthly reports on, 1, 413 
nitrogen determination in, 18, 733 
nutritional studies, projects on, 4, 
417 
official grading and control for 
export, 4, 218 
prices, study of, 4, 424 
production statistics, committee 
on, 1, 377, 409, 439; 2, 61, 263, 
433; 3, 237; 4, 169, 342 
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quality, 4, 456 
relation of— 
bound water to, 20, 472 
Thlaspi arvense (French 
weed) to, 13, 308 
yeasts to, 9, 507 
research activity of Dairy Divi- 
sion, 4, 425 
score card—3, 75; 5, 169, 171 
committee on, 2, 61, 433; 3, 
75, 237; 4, 167; 5, 149, 164, 
199; 6, 70; 7, 112, 127, 
309; 8, 67; 9, 503; 10, 177, 
180; 12, 508 
Siberian, 3, 243 
statistics on, 1, 409; 2, 263 
students’ national judging contest 
(See Contest, students’) 
vitamins in, review on, 7, 294 
war emergency report, blank form, 
1, 411 
yeasts in, 9, 507; 10, 50, 210; 11, 
397 
projects for older boys, 19, 529 
rations—(See also Rations) 
molasses in, effect on milk, 13, 117 
phosphorus deficiency in, 3, 242 
sodium chloride in, effect on milk, 
13, 117 
research— 
in Germany, revival of, 7, 411 
laboratory, Dairy Division, activi- 
ties, 4, 425 
stimulation, 5, 133 
score card, committee on, 5, 146 
scores, relation to bacterial counts of 
milk, 5, 83 
seminar, undergraduate, 20, 504 
short course instruction, committee on, 
5, 146, 160 
Shorthorn breed, clotted cream from 
milk of, 1, 300 
show—(See also National Dairy Show) 
remarks on, 3, 68 
sire— 
exchange list, 20, 477 
feed cost and requirements of, 13, 
165 
sires, purebred, potency of, 4, 18 
specialists, district, 7, 117 
staffs—(See also Dairy notes) 
changes in, 2, 147, 256 
directory of, 4, 266 


statistical— 
index and references, 2, 197 
statistices—4, 424 
Africa, references on, 2, 203 
Asia, references on, 2, 204 
availability and usefulness, 4, 342 
Canada, references on, 2, 203 
Central America, references on, 2, 
201 
domestic, references on, 2, 199 
European, references on, 2, 203 
imports and exports, references 
on, 2, 200 
list of, references on, 2, 199 
Oceania, references on, 2, 202 
Pan-American countries, refer- 
ences on, 2, 201 
South America, references on, 2, 
201 
states, references on, 2, 200 
West Indies, references on, 2, 201 
stock, better, genetics of breeding, 9, 
153 
technology, application of X-rays to 
research in, 17, 587 
temperament, 1, 174 
tours, 20, 483 
utensils— 
heating in closed box, 12, 111 
hot air sterilization, 4, 79 
steaming, thermodynamics __in- 
volved in, 12, 99 
sterilizing, 8, 163 
washing, 8, 163 
waste treatment— 
alum in, 7, 506 
sulfuric acid in, 7, 518 
wastes, disposal of, 7, 503 
Dairying— 
Bureau of, research work of, 8, 4 
graduate instruction in, committee on, 
1, 439; 2, 61, 433; 3, 237 
in Australia, 3, 243 
in South Africa, 3, 243 
in Vermont 70’s and 80’s, 6, 87 
non-collegiate work in, 15, 497; 16, 595 
practical, and science, 19, 425 
Productive, review of, 1, 527 
Dairymen from 4-H Club members, plan 
for, 18, 486 
Daisy, composition of, 20, 254 
Dakota brome (See Brome) 
Dalea alopecuroides, composition, 20, 257 
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Dallis grass pasture, 8, 313; 16, 149; 18, 
295 
Dam— 
age, relation to— 
birth weight of calves, 2, 163 
butterfat production, 11, 1 
observed fecundity, 3, 260 
and daughter comparisons, 18, 489 
contribution to inheritance of milk and 
butterfat production, 14, 379 
nutrition, influence on birth weight of 
calves, 2, 167 
size, influence on birth weight of 
calves, 2, 165 
vs. sons’ daughters, records of, 17, 95 
weight, influence on birth weight of 
calves, 2, 165 
Dandelion, composition, 20, 254 
Danish— 
butter shipments, 3, 243 
‘*Lur’’ brand of butter, 4, 226 
method for calculating herd milk 
yield, 8, 109 
system of judging, 20, 495 
Dariloid (see also Dairloid), as stabilizer 
in ice cream, 20, 453, 649 


Darso silage in ration, 18, 56 

Davenport, E., talk by, 3, 70 

Debye-Scherrer method for X-ray studies, 
18, 46 

Decantation method for fat in butter, 3, 
425 


Decker, J. J., meeting at home of, 1, 435 
Deficiency— 
mineral (See Mineral deficiency) 
vitamin (See Vitamin deficiency) 
Diflor-dichlor-methane for instant whipping 
of cream, 19, 490 
Dehydrated egg products in ice cream, 12, 
320 
DeLaval Separator Co., scholarship, 1, 151, 
422; 2, 273; 3, 206 
Demonstrations for quality improvement, 
4-H Club, 20, 496 
Denmark— 
butter control in, 1, 393; 4, 226 
butter grading in, 1, 394 
dairy cooperatives in, 5, 323 
rennet from, 2, 482 
xerophthalmia in, 7, 1 
Desiceated whole milk, tallowy, 5, 389 
Desserts, frozen (See Frozen desserts, Ice 
cream, ete.) 
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Detergents (See Washing powders) 

Device for—(See also Mechanical device) 
calculation of balanced rations, 11, 117 
determination of specific gravity of 

condensed milk, 8, 37 
reducing ice cream mix to basic viscos- 
ity, 12, 286 

Devonshire clotted cream—1, 291 

photographs of equipment for prepar- 
ing, 1, 292-296 

Dextrin— 
in corn syrup, 2, 36 
in rat ration, 6, 238; 7, 435; 9, 123, 

383; 11, 424; 15, 446; 16, 154, 356 

Dextrinization of starch by milk, 19, 764 

Dextrose—(See also Corn sugar) 
agar, for mold and yeast count, 16, 141 
and sucrose, for sherbet and water ice, 

18, 801 
anhydrous— 
preserving properties, 16, 19 
vs. hydrous, sweetening value, 19, 
510 
crystallization in sweetened condensed 
skimmilk, 16, 22 
effect on— 
albumin and casein stability, 16, 
23 
growth of Penicillium roqueforti, 
17, 66 
in corn syrup, 2, 36 
in ice cream, recent studies on, 19, 509 
relation to thickening of sweetened 
condensed skimmilk, 16, 22 
solubility in water, 16, 22 
solution, color, effect of heat on, 16, 
25 
solutions, osmotic pressure, 16, 21 
use in sweetened condensed milk, 16, 
17 
X-ray, 17, 591 

Diacetyl— 

disappearance in butter cultures, 18, 
473 

from butter cultures, 18, 771 

in starters, method for, 20, 456 

nickel salt from, 18, 770 

plus acetylmethylearbinol, creatine test 
for, 18, 579 

volumetric method for, 20, 456 

Dialysis— 
cellophane and collodion bags for, 16, 

42 
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influence on taste of milk, 12, 433 
of milk, collodion sacs for, 4, 3 
of skimmilk, 9, 175 
Diaminophospholipide in fat globule mem- 
brane, 16, 50 
Dibromoorthocresolsulfonphthalein, 3, 157 
Dibromothymolsulphonphthalein, 3, 157; 4, 
3 
Dicaleium phosphate—(See also Dicapho) 
as mineral supplement, 13, 102 
for cattle, 20, 405 
Dicapho, caleium and phosphorus in, use 
by dairy cows, 19, 443 
2, 6-dichlorophenolindophenol, for titration 
of vitamin C, 17, 493 
Dick— 
or Economie System, of drying milk, 
5, 391 
patents for milk powder, 7, 41, 141 
Dicklegen phase in rennet coagulation of 
milk, 8, 29 
Diet— 
milk, in controlling intestinal putrefac- 
tion, 3, 414 
The American Home, review of, 4, 358 
Dietary— 
acidosis in dairy cattle, 16, 413 
deficiencies, relation to off-flavors of 
milk, 19, 483 
factors influencing calcium assimila- 
tion, 14, 307 
fats, effect on blood lipids of lactating 
goats, 17, 223 
requirements of goats for vitamin E, 
18, 431 
Diets, exclusive whole milk, relation to nu- 
tritional anemia, 12, 74 
Diethylearbinol, boiling point and specific 
gravity, 16, 557 
Digestibility— 
apparent of— 
flat pea, 19, 531 
low protein rations, 8, 405 
coefficients of feeds, 8, 406 
of complete ration, effect of cane 
molasses on, 8, 94 
of corn cannery refuse, 3, 370 
of hydrolyzed sawdust, 9, 257 
of protein of dried milk, 15, 62 
of Russian thistle hay, 18, 442; 19, 285 
of sorghum mill refuse, 3, 367 
Digestible nutrients (See Nutrients) 
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Digestion— 
crates, 2, 319 
gastric, of soybean flour, 20, 117 
ruminant, without roughage, 18, 163 
time in determining nitrogen in dairy 
products, 18, 733 
trials with can molasses, 8, 100 
Digestive tract— 
bovine, rate of passage of inert ma- 
terials through, 17, 297 
calves, rate of food passage through, 
11, 500 
Diglyeol— 
laurate as foam inhibitor, 20, 449 
oleate, in fly spray, 19, 24 
Dihydrotheelin, benzoate of, 19, 451 
Diketone produced in distillation of butter 
cultures, 18, 769 
Dilatometrie method, for fat crystallization 
tendency, 6, 154 
Dill, as galactagogue, 1, 477; 4, 475 
Dilution— 
blanks— 
sodium thiosulfate, 18, 171 
use of cotton stoppers for, 1, 512 
effect on titratable acidity of milk, 14, 
136 
water—(See also Water blanks) 
distilled vs. buffer solution, 11, 
442 
Dimethyl— 
ethyl earbinol, boiling point and spe- 
cific gravity, 16, 557 
oxide, for instant whipping of cream, 
19, 490 
Dioxan, 18, 828 
Diplocoeccus in mastitis milk, 17, 287 
Dipotassium— 
acid phosphate, effect on heat stability 
of milk, 15, 350 
phosphate, effect on— 
alcohol test, 6, 179 
coagulation of casein-lime water 
solution, 5, 541 
Dipping, arsenical, influence on milk yield, 
15, 407 
Direct microscopic— 
count of milk, effect of pasteurization 
on, 3, 494 
method for determining bacteria in 
milk, value of, 2, 298 





SUBJECT INDEX—ORIGINAL ARTICLES 


Directory of dairy instructional staffs in 
U. S., 4, 266 
Dirt— 
content of milk, influence on bacterial 
count, 4, 430 
from coat of cow, bacterial count of, 
4, 443 
from milk, bacterial count of, 4, 441 
Diseases in children due to deficient nutri- 
tion, 7, 1 
Disinfecting power of sodium hypochlorite, 
7, 318 
Disodium— 
orthophosphate, effect on discoloration 
of tin foil, 20, 234 
phosphate— 
effect on— 
body of processed cheese, 13, 
208; 15, 31 
buffer value of milk, 10, 229 
coagulation of milk, 3, 225 
electrophoretic mobility, 20, 
555 
electrokinetic potential, 18, 34 
fat test of buttermilk, 8, 341 
foaming of milk, 13, 61 
ice cream mix properties, 12, 
132 
in cheese spreads, 15, 156; 17, 374 
in ration, 4, 200; 12, 451; 15, 23 
influence on— 
heat coagulation of evapo- 
rated milk, 5, 531 
stability of sweetened con- 
densed milk, 19, 103 
Distillation, steam, of— 
cream and butter, 4, 521 
tallowy butter, 1, 322 
Distilled water (See Water, distilled) 
Distillers’ grains— 
in ration, 2, 10; 7, 537; 8, 18; 14, 127; 
15, 209; 20, 59 
prohibited as dairy cow feed, 1, 58 
Distributor, milk (See Milk) 
Diuresis, with intra-mammary duct injec- 
tion of sugar solutions, 19, 245 
Diversol solutions, effect on metals, 12, 267 
Dividers for Babcock test, 1, 41; 5, 180 
Docosahexenoie acid in menhaden oil, 14, 
125 
Docosapentenoic acid in menhaden oil, 14, 
~ 125 


125 


Dog’s milk, potassium and sodium in, 1, 491 
Dolloff’s synthetic medium, 13, 275 
Doolittle torsion viscosimeter, 9, 70 
Doubletite, plain and lacquered tin, for 
milk powder, 7, 49, 51, 145 
Douglas fir sawdust, 9, 261 
Drawing— 
apparatus for study of metal solubil- 
ity, 14, 421 
device for— 
determining air in butter, 13, 462 
reducing ice cream mix to basic 
viscosity, 12, 286 
of comparator box, 7, 509 
of cup for determining specific gravity 
of condensed milk, 8, 37 
of ‘Drosophila ampelophila, 2, 186 
of experimental manger, 6, 245 
of hay bag, 10, 514, 515, 516 
of metabolism crate, 5, 566, 567 
showing water pipe for churn, 6, 125 
Dried— 
beet pulp for calves, 2, 439 
buttermilk, 6, 1 (See also Buttermilk) 
milk—(See also Dry milk, Milk, dry, 
Milk powder, ete.) 
bacterial content—11, 516 
effect of storage on, 11, 520 
baking quality, effect of heat 
treatment of skimmilk on, 10, 
335 
eaking, 13, 150 
drum process— 
domestic and foreign, bac- 
terial content, 11, 521, 522 
vs. spray process, digestibil- 
ity, 15, 63 
Just hot cylinder process, bac- 
terial content, 5, 216 
Kintaro brand, 15, 62 
Klim brand, 15, 62 
Lactogen brand, 15, 62 
Morinaga brand, 15, 62 
peptic digestion, nitrogen distri- 
bution after, 15, 65 
process of manufacture, effect on 
digestibility, 15, 62 
products, use of alkaline water 
blanks for, 15, 391 
protein— 
content, 18, 734 
digestibility, 15, 62 
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spray process, domestic and for- 
eign, bacterial content, 11, 520, 
521 

storage temperature, effect on bac- 
terial content, 11, 524 

total nitrogen in, 15, 65 

tuberculosis infection in, 8, 206 

types of bacteria in, 11, 523 

skimmilk— 


Gray-Jensen spray process, vita- 


min G content, 19, 5 
in chick ration, 19, 4 
lactose in, 13, 146 
Merrell-Soule spray process, vita- 
min G content, 19, 5 
open-roller process, vitamin G con- 
tent, 19, 6 
vitamin G content, factors affect- 
ing, 19, 1 
whey, lactose in, 13, 149 
Drier, atmgspheric drum (See Milk drier) 
Drosophila— 
ampelophila— 
description and life history, 2, 185 
drawing of, 2, 186 
in bottled milk and cream, 2, 185 
pupae in bottled milk and cream, 2, 183 
Drouth, relation to malnutrition of bones, 
2, 16 
Drug and feed rules for cows under test, 
7, 120 
Drugs— 
effect on— 
butterfat production, 1, 475; 4, 
474 
milk production, 1, 475; 4, 474 
udder activity, 1, 476 
galactapoietic power, 4, 474 
influence on mammary gland, 4, 474 
Drum drier, atmospheric (See Milk drier) 
Dry— 
buttermilk, phospholipid content, 16, 
463 
cows, fasting metabolism, 9, 15 
milk—(See also Dried milk, Milk, 
dried, dry or powdered) 
ash content, variations in, 13, 523 
bacteriological— ‘ 
examination, methods for, 15, 
383 
methods for, committee on, 
17, 341; 18, 417; 19, 223; 
20, 64 


chemical analysis, committee on, 
17, 340; 18, 416; 19, 221; 20, 
63 
Company, milk powder from, 7, 
41, 141 
inorganic constituents, seasonal 
variation in, 13, 522 
iodine content, seasonal and terri- 
torial variations, 13, 526 
iodized, effect on iodine content 
of milk, 17, 771 
lithium hydroxide solutions as di- 
lution blanks for, 15, 391 
physical analyses of, 5, 388 
plants, grading milk at, 12, 374 
roller process, iodine content, 17, 
17 
storage atmosphere and tempera- 
ture, relation to fat oxidation, 
10, 33 
susceptibility of fat to oxidation, 
10, 33 
tallowy, 5, 389 
milking, preliminary, in semi-official 
tests, 5, 259 
period, preceding, influence on lacta- 
tion, 19, 257 
skimmilk— 
as animal feed, grades, 17, 423 
atmospheric roller, standards for, 
17, 420 
bacterial count, methods for, 13, 
334; 17, 422 
black specks and foreign sediment, 
method for, 13, 333 
butterfat test of, 13, 329 
composition, normal variation in, 
13, 320 
equipment for moisture determi- 
nation in, photograph of, 13, 
327 
extra grade, requirements for, 17, 
420 
flavor and odor, classification, 13, 
334 
for human consumption, grade re- 
quirements for, 17, 419 
grades of, 13, 319 
in ice cream mix, 13, 1 
methods of analysis, 13, 319; 17, 
424 
moisture content— 
methods for, 17, 421 
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toluol distillation method for, 
11, 240; 13, 327 
phospholipid content, 16, 458 
relation to off-flavor in strawberry 
ice cream, 16, 539 
solubility index, method for, 13, 
331; 17, 422 
solutions, relative viscosity, 10, 338 
spray, standards for, 17, 420 
standard grade, 13, 321; 17, 420 
standards, 17, 419 
third grade, 13, 322; 17, 420 
titratable acidity, method for, 13, 
333 
vacuum drum, standards for, 17, 
420 
vitamin B and G content, 15, 445 
whey— 
antineuritic potency, 14, 451 
vitamin B and G content, 15, 445 
Drying— 
milk, roller process, d=struction of bac- 
teria in, 8, 206 
up cows, effect of different methods 
on— 
bacterial and cell content of milk, 
16, 79 
milk production, 16, 69 
Dutch Belted cup, for dairy cattle judging, 
1, 152 


Eastern States Exposition, judging 
contests at—7, 124 
report of rules committee, 7, 126 
Echinochloa frumentacea (See Millet, Jap- 
anese) 
Eckles— 
Clarence Henry— 
appreciation for, 9, 489 
necrology, 16, 273, 308 
portrait, 16, opposite 273 
Club— 
memorial service, 16, 587 
presentation of portrait by, 9, 489 
requirements, effect of feeding above, 
9, 388 
standard, 8, 184 
Economic research, dairy, 
for, 11, 109 
Edam cheese (See Cheese) 
Education, dairy (See Dairy education) 


opportunities 


Ege— 
albumin— 
action of Bacillus panis on, 3, 491 
effect on freezing point of ice 
cream mix, 8, 233 
flaked, in ice cream mix, 12, 321 
for clarification of media, 1, 21 
flaked whole, in ice cream mix, 12, 321 
for clarification of media, 1, 2 
products, dehydrated, use in ice cream, 
12, 320 
white— 
for clearing medium, 2, 462 
sweetened condensed whey as sub- 
stitute for, 20, 449 
yolk— 
dry, spray process, in ice cream 
mix, 12, 321 
frozen— 
effect on ice cream freezing 
efficiency, 20, 453 
in ice cream, 20, 650 
sweetened, influence on ice 
cream swell, 14, 227 
phospholipide— 
complex from, 19, 323 
crude, as emulsifying agent, 
15, 372 
powdered, in rat ration, 18, 549; 
19, 585 
use in ice cream, 12, 193 
water-binding capacity, 20, 473 
Eggs— 
Bacillus lecitosis from, 18, 127 
dried, musty odors due to actinomy- 
cetes in, 5, 495 
milk equivalent of, 1, 201 
Eicosapentenoic acid in menhaden oil, 14, 
125 
Ekenberg vacuum roll process for drying 
buttermilk, 6, 5 
Electrical conductivity (See Conductivity) 
Electrode— 
for oxidation-reduction potential, 20, 
48 
quinhydrone, sketch of, 12, 292 
special for electrical conductivity of 
sweetened condensed milk, 19, 55 
Electrodes— 
antimony vs. quinhydrone, 14, 354 
hydrogen vs. quinhydrone, 14, 356 
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Electroendosmose, for measuring electro- 
kinetic potential, 20, 552 
Electrokinetiec potential— 
at fat-liquid vs. fat-milk colloid-liquid 
interface, 18, 30 
effect of — 
salts on, 18, 32 
temperature on, 18, 39 
of fat globules, 20, 661 
of milk fat—19, 476; 20, 551 
relation to— 
dairy processes, 20, 605 
fat globule membrane, 20, 637 
of skimmilk, 18, 30 
Electrokinetics, in relation to dairy phe- 
nomena, 18, 21 
Electrophoresis experiments with washed 
cream, 20, 661 
Electrophoretic— 
method, in study of electrokinetic po- 
tential, 19, 476 
mobility—20, 638 
of fat globules, factors influenc- 
ing, 20, 553 
studies of milk fat, 20, 551 
Electro-pure— 
machine, photographs of, 2, 375 
pasteurization, 19, 338 
pasteurizer, effect on vitamin C in 
milk, 17, 492 
process—2, 374 
comparison with flash heating, 2, 
392 
effect— 
of temperature on bacterial 
count, 2, 386 
on acidity test of milk, 2, 397 
on Bacillus coli, 2, 380 
on bacterial count of milk, 2, 
379 
on chemical changes in pro- 
teins of milk, 2, 395 
on cream line of milk, 2, 399 
on endospores in milk, 13, 368 
on fermentation test of milk, 
2, 397 
on keeping quality of milk, 
2, 384 
on nutritive value of milk, 2, 
401 
on peroxidase test of milk, 2, 
401 
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on reductase test of milk, 2, 
401 
on rennet coagulation of 
milk, 2, 399 
Emmental cheese (See Cheese) 
Emprosthotonos in pigeons, 14, 448 
Emulsification by sound waves, 20, 450 
Emulsifier and blower for renovated butter, 
1, 127 
Emulsifiers— 
for cheese, effect on discoloration of 
tin foil, 20, 234 
for processed cheese, 13, 207; 19, 561 
in cheese spreads, 17, 375 
Emulsifying— 
agerts— 
for processed cheese, 15, 30 
from cream, effect on churnability 
of artificial emulsions, 15, 371 
salts, in processed cheese, 19, 561 
Emulsion— 
artificial, churnability, 15, 371 
fat (See Fat emulsion) 
Emulsions, butterfat, reducing stability of, 
8, 330 
Emulsor— 
effect on viscosity of pasteurized and 
remade milk, 7, 185 
for reconstruction milk, 5, 3 
for remade milk, 7, 176 
suction-feed type, 7, 177 
Enantimorphie action of lactic acid bac- 
teria, 7, 409 
Endo— 
agar, use of, 5, 409 
broth, for colon group, 2, 120 
medium, for Bacillus coli, 2, 380; 8, 49 
Endocrine glands, relation to inheritance 
of milk secretion, 20, 436 
Endospores—(See also Spores) 
bacterial, effect of Electropure and 
holding pasteurization on, 13, 368 
Enduro— 
A, test for copper in, 20, 198 
Ka,, composition and effect on copper 
content of milk, 15, 83 
type A— 
effect of milk and other solutions 
on, 12, 145 
influence on flavor of dairy prod- 
ucts, 12, 156 
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Energy— 
losses due to fermentation in cattle, 
20, 407 
metabolizable or net, as index of value 
of feeds, 8, 523 
net, to maintain uniform weight in 
calves, 10, 438 
nutritive, quantity necessary for nu- 
tritive equilibrium, 8, 177 
requirements of dairy cows, 8, 177, 
* §23; 9, 373 
-size index of lactation, bearing of 
working maintenance on, 20, 583 
therms net, daily maintenance require- 
ments of, 2, 100 
value of milk, 3, 113 
values, net vs. total digestible nutri- 
ents, 8, 191 
England, agricultural bacteriology in, 7, 
205 
Enterococcus, action on milk, 7, 531 
Environmental temperature, effect on fat 
per cent in milk, 9, 219; 14, 483 
Enzymatic origin of bitter milk, 5, 205 
Enzyme— 
activity— 
proteolytic, relation to organisms 
in separator slime, 18, 267 
remade milk, 5, 10 
preparations from— 
Bacillus cereus, 15, 228 
bacteria, action on milk, 11, 99 
Enzymes— 
bacterial, influence on heat coagula- 
tion of milk, 8, 370 
development, effect on iodine number 
of cream, 1, 227 
importance in ripening Emmental 
cheese, 1, 95 
in cream, destruction by heat, 8, 68 
of Bacillus panis, action on milk, 3, 490 
of butter, relation to tallowiness, 2, 
444 
proteolytic—(See also Proteolytic en- 
zymes) 
effect of acidity of substrate on, 
18, 271 
in separator slime, inactivation by 
heat, 18, 270 
purified, influence on heat coagulation 
of milk, 8, 374 
Eosin methylene blue plate- vs. microscopic 
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counts of coliform group in butter, 15, 
ae 
Epidemies, ropy milk (See Ropy milk) 
Epsom salts— 
effect on fat per cent of milk, 6, 470 
physiological effects, 1, 479 
Equation for calculating absolute viscosity, 
12, 458 
Equilibria— 
acid-base, 10, 195 
citrate-calecium-phosphate, 10, 195 
humidity, of milk powders, 9, 50 
Equilibrium, rotation, of lactose, factors 
affecting, 17, 701 
Equipment, creamery (See Creamery equip- 
ment ) 
Ergosterol— 
activated, in ration, 18, 436 
feeding to cows, effect on activatabil- 
ity of milk, 19, 486 
irradiated—(See also vitamin D) 
antirachitie potency, 17, 447 
effect on vitamin D potency of 
butterfat, 19, 486 
for antirachitie activation of but- 
ter, 13, 517 
vs. cod liver oil, for antirachitic 
activation of butter, 13, 517 
vs. irradiated yeast for vitamin D 
milk, 17, 445, 685 
Ericsson— 
butter culture, 6, 606 
Elov, Laboratory, 
from, 12, 36° 
Eristalis temaz, as contaminating flies, 19, 
12 
Errata, 19, 821; 20, following 837 
Erythrobacillus— 
prodigiosus in cream, 6, 431 
ptodiosus, effect of pasteurization on, 
10, 267 
Erythrocytes— 
in calves blood, effect of sole diet of 
milk on, 18, 341 
of rat blood, effect of evaporated milk 
and iron on, 19, 120 
Erythropoiesis, relation of copper in evapo- 
rated milk to, 19, 123 
Eschatin, effect on milk secretion, 20, 410 
Escherichia—(See also Bacillus coli, Colon, 
ete.) 


starter cultures 
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-Aerobacter group— 
as cause of ropy milk, 20, 150 
as index of proper pasteurization, 
13, 94 
atypical cultures from dairy prod- 
ucts, 16, 491 
effect on odor and flavor of but- 
ter, 15, 204 
heat resistance, 13, 281; 18, 474; 
19, 495 
in butter— 
detection, 17, 11 
development of, 15, 199 
frequency of, 19, 496 
ratio of microscopic- to eosin 
methylene blue plate counts, 
15, 207 
in cream and butter churned from 
it, 15, 206 
in dairy products, 16, 481 
in ice cream— 
mix, effect of sugar on survi- 
val of, 13, 93 $5 
survival at pasteurization 
temperature, 13, 273 
in milk— 


accuracy of ‘‘most probable 


number’’ index, 20, 71 
detection, 20, 105 
dye concentration in culture 
media for, 20, 444 
presumptive test media for 
detecting, 20, 67 
significance of, 20, 105 
pasteurized milk, study of, 18, 474 
survival in pasteurized milk, 13, 
99 
tests for identification, 16, 484 
thermal death point, 13, 99 
anaerogenes cultures from dairy prod- 
ucts, 16, 487 
astheniae type in Kingston cheese, 7, 
568 
coli— 
acidity produced in milk and but- 
ter by, 10, 20, 23 
action of chlorine solutions on, 17, 
357 
ammonia produced in milk and 
butter by, 10, 20, 23 
cultures from dairy products, 16, 
487 


in butter, development of, 15, 201 
in chlorine solutions, effect of 
sodium thiosulfate dilution 
blanks on, 18, 173 
in intestinal flora of rats, 20, 367 
in Kingston cheese, 7, 568 
in mastitis, effect on composition 
of milk, 17, 799 
in milk— 
ability to survive pasteuriza- 
tion, 12, 202 
effect of — 
lactose on survival, 13, 91 
pasteurization on, 12, 202 
in milking machine experiments, 
18, 239 
nitrogen compounds produced in 
milk and butter by, 10, 21, 24 
raising above majority death 
point, 13, 100 
resistance to pasteurization, 13, 
276 
communior— 
cultures from dairy products, 16, 
487 
effect in Swiss cheese, 18, 380 
in butter, development of, 15, 201 
cultures from milk, 20, 72 
enterica cultures from dairy products, 
16, 487 
formica— 
cultures from dairy products, 16, 
487 
in butter, development of, 15, 201 
griinthali cultures from dairy products, 
16, 487 
ichthyosmia, effect on butter and milk, 
10, 20 
neapolitana cultures from dairy prod- 
ucts, 16, 487 
paragriinthali— 
cultures from dairy products, 16, 
487 
in butter, development of, 15, 201 
type in Kingston cheese, 7, 567 
pseudocoloides cultures from dairy 
products, 16, 487 
species from butter, properties of, 19, 
197 
vesiculiformans cultures from dairy 
products, 16, 487 


Eserine, physiological effects of, 1, 478 
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Essay contest for college students, 9, 111 
Esterase, 5, 64 
Estrogenic hormone—18, 429 
effect of, 19, 451 
from pregnant cows’ urine, 16, 130 
Estrone, effect on galactin content of 
pituitaries, 19, 448 
Ether— 
as adulterant of sulfuric acid, effect 
of, 7, 364 
extraction methods for fat, 5, 45; 11, 
270 
isopropyl (See Isopropyl ether) 
Euchlaena mexicana (See Teosinte ) 
Eureka, silage corn strain, 6, 384 
Eutectie— 
point of sugar solution, 10, 220 
temperature, ternary, of various sys- 
tems, 18, 803 
Evaporated milk— 
action of aerobic spore-former on, 15, 
220 
aeration process,-effect on vitamin B, 
9, 379 
and iron, for nutritional anemia of 
rats, 19, 117 


and raw milk, relation between coagu- 
lation temperatures of, 4, 296 
bacterial coagulation— 
composition of gas in, 15, 226 
effect of air space in can on, 15, 
224 


soluble nitrogen in, 15, 226 
bacteriological— 
examination, methods for, 18, 647 
methods, committee on, 12, 374; 
15, 383; 17, 341; 18, 417, 647; 
19, 222; 20, 64 
baking quality, effect of heat treat- 
ment of skimmilk on, 10, 335 
bitterness—3, 486 
caused by Bacillus panis, 3, 488 
body, 12, 87 
catalysts for protein determination in, 
18, 736 
chemical analysis, committee on, 17, 
340; 18, 416; 19, 221; 20, 63 
coagulated— 
Bacillus cereus as cause of, 15, 227 
organisms from, 15, 220 
coagulation— 
bacterial action in, 11, 46 
by Bacillus coagulans, 11, 47 


relation of concentration and time 
to temperature of, 6, 556 
temperature, effect of— 
acid-base ratio on, 4, 298 
acid-forming bacteria on, 4, 
306 
acidity on, 4, 294 
concentration and time on, 6, 
556 
forewarming temperature on, 
4, 301 
hydrogen ion concentration 
on, 4, 302 
milk quality on, 5, 562 
partial removal of fat in milk 
on, 6, 559 
solids-not-fat on, 6, 561 
time of sterilization on, 5, 
563 
color—13, 25; 18, 81 
effect of— 
homogenization on, 13, 34 
neutralizers on, 13, 33 
storage on, 13, 35 
temperature and time of ster- 
ilization on, 13, 30 
time of forewarming on, 13, 
34 
standards, 13, 28 
commercial, composition and proper- 
ties, 14, 186 
composition, 4, 237; 14, 186 
copper content—6, 274 
relation to erythropoiesis and 
hemoglobin regeneration, 19, 
123 
energy value, 4, 237 
fat content, 4, 402; 20, 565 
feathering in coffee, factors affecting, 
14, 177, 181 
films— 
antirachitie activation, by ultra- 
violet radiation, 19, 67 
transmission of ultraviolet radi- 
ation by, 19, 67 
frozen, food value of, 15, 113 
heat— 
coagulation— 
effect of mixing different 
grades of raw milk, 11, 471 
influence of salts on, 5, 528 
point, relation of alcohol test 
to, 6, 100 
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stability—15, 339 
effect of— 
electrolytes on, 15, 363 
homogenization on, 12, 
82 
milk quality on, 11, 472 
salts on, 18, 291 
solids content on, 12, 81 
relation of— 
excess base to, 15, 340 
hard-, soft-curd and mas- 
titis milk to, 18, 287 
temperature and time of 
forewarming on, 12, 80 
homogenized, ultraviolet transmission 
by films of, 19, 72 
incipient coagulation, 5, 525 
irradiated—19, 67 
antirachitie potency of, 19, 70 
lactose content, 7, 390 
lime content, 4, 455 
‘“liver,’’ 5, 525 
nutritive ratio, 4, 237 
pH—4, 299 
effect of time and temperature of 
sterilization on, 13, 31 
plants, grading milk at, 12, 374 
protein content, 18, 736 
relation of acidity to coagulation tem- 
perature of, 4, 294 
score card, 5, 165; 6, 70 
skim— 
and whole, coagulation tempera- 
ture, 6, 556 
factors influencing coagulation, 6, 
556 
solids-not-fat content, 4, 402 
starch value, 4, 237 
total solids content, 4, 402 
vacuum process, effect on vitamin B, 
9, 379 
vitamin B in, effect of vacuum and 
aeration processes on, 9, 379 
whole, factors influencing coagulation, 
6, 556 
Environment, influence on fat production, 
18, 819 
Excreta—(See also Feces) 
calcium content, 12, 447; 15, 25 
collection from cow, 8, 97 
irregularity in voiding, 8, 270 
nitrogen content, 7, 17; 12, 447; 15, 25 
phosphorus content, 12, 447; 15, 25 
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. Exeter, Devonshire, clotted cream methods 


in, 1, 292 
Exercise, effect on— 
fat content of milk, 6, 475 
inorganic phosphate in blood plasma 
of cattle, 13, 184 
Exhibit— 
Century Dairy, 14, 547 
Court of Dairy Industries, committee 
on, 19, 725 
dairy, preparation of, 2, 415 
feeding, 20, 483 
International Dairy, 10, 192 
Experiment— 
manger, 6, 245 
station— 
relation of extension activities to, 
6, 163 
workers, information on condi- 
tions in field, 6, 170 
stations, agricultural (See Agricul- 
tural) 
Experimental— 
animals, hay feeding, device for in- 
creasing accuracy of, 10, 513 
butter, bacteriological and biochemical 
study of, 3, 375 
Export, dairy products, official grading and 
control for, 4, 218 
Exports— 
dairy, statistical references on, 2, 200 
of butter, 1, 7 
of cheese, 1, 7 
Extension— 
activities, relation to college and ex- 
periment station, 6, 67, 163 
program in— 
dairy cattle feeding, 20, 481 
feed crop production, 20, 481 
project, dairy (See Dairy extension) 
service— 
of colleges, efforts for milk quality 
improvement, 5, 229 
relation to quality improvement 
campaign, 20, 497 
services— 
relation to dairy herd improve- 
ment program, 20, 488 
work, coordinating, committee on, 6, 72 
workers, information on experimental 
work for, 6, 169 
Extraneous matter in butter, methods for, 
18, 478 
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F ABIAN modification, microscopic meth- 
od for ice cream, 10, 469 
Fagopyrum esculentum (See Buckwheat) 
Farm— 
account work, through dairy herd im- 
provement testing, 18, 495 
accounts, combining with dairy herd 
improvement records, 19, 514 
butter, composition, 3, 69 
conditions— 
acetonemia and ketonuria in dairy 
cows under, 20, 408 
for dairy cows, correlation of fat 
production and feed cost under, 
14, 73 
dairy (See Dairy farm) 
Farmers ’— 
Days and Weeks, in U. S. colleges, 2, 
514 
judging contest, placing card for, 9, 
96, 503 
Farms, demonstration, 20, 482 
Fan weed (See French weed) 
Farrington, E. H., letter from, 2, 261 
Fasting— 
effect of, 9, 15 
katabolism of dry cows, 9, 15 
Fat—(See also Butterfat, Milk fat, etc.) 
analysis of milk powder, 5, 39 
Babcock test for (See Babcock test) 
beef, Crismer number of margarine 
from, 2, 131 
carotene content, effect of feed on, 20, 
429 
clumping— 
effect of — 
amount of plasma solids on, 
12, 225 
developed acidity on, 12, 221 
fat concentration on, 12, 218 
heating plasma on, 12, 221 
homogenization pressure on, 
12, 219 
in cream— 
and milk mixtures, when ho- 
mogenized, 12, 211 
due to homogenization, rela- 
tion to feathering and heat 
stability, 14, 527 
effect of— 
added solids on, 14, 533 








homogenization tempera- 
ture on, 14, 534 
preheating temperature 
on, 14, 534 
mechanical destruction, 14, 
531 
photomicrographs of, 12, 215 
theory of interfacial tension for, 
12, 226 
clumps, rate of rise in milk, 11, 198 
clusters, rate of rise at various temper- 
atures in milk, 11, 199 
concentration, effect on distribution 
of constituents in frozen milk and 
cream, 18, 629 
constants of milk, effect of homogeni- 
zation on, 18, 456 
content of — 
butter, 1, 239 
centrifuge cream, 1, 500 
clotted cream, 1, 298 
cream— 
legal limits, 1, 51 
relation to total solids, 3, 522 
farm butter, 3, 69 
gravity cream, factors influencing, 
11, 189 
human milk, 1, 192, 194, 196 
ice cream (See Ice cream) 
milk (See Milk) 
rations, effect on sugar in blood 
of lactating cows, 16, 33 
‘“seald’’ milk, 1, 298 
separator cream, 1, 500, 504 
standardized milk, 1, 363 
Swiss cheese, mechanical control 
of, 18, 149 
erystallization— 
at different seasons, 6, 154 
relation to body of butter, 6, 154 
de-emulsified, in cream, relation to 
pressure, 19, 230 
density at different temperatures, 11, 
191 
distribution in skimmilk and cream 
from raw vs. pasteurized milk, 9, 7 
emulsion— 
effect of freezing on, 18, 279 
in cream, stability, 20, 734 
in frozen cream, destruction of, 
19, 225 
food (See Food fat) 
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globule— 
adsorbed layer of protein on, 11, 
209 
clumping— 
and size in ice cream mix, 
effect of homogenization 
on, 19, 708 
effect of homogenization on, 
20, 609 
in homogenization, relation 
of electric potential to, 19, 
477 
in ice cream— 
influence on lactose ecrys- 
tallization, 16, 199 
mix, effect of salts on, 
12, 132 
clumps in pasteurized milk, photo- 
graph of, 11, 227 
‘shulls,’’? effect of electrokinetic 
potential, 18, 35 
membrane— 
cephalin in, 16, 49 
composition, 16, 42 
dialyzed, ash, calcium and 
phosphorus content, 16, 43 
diamino-phospholipide in, 16, 
50 
effect on curd tension of milk, 
19, 323 
inner and outer layers, na- 
ture of, 19, 477 
lecithin in, 16, 49 
material— 
amount in milk, 16, 51 
effect of churning on, 16, 
53 
isolation of, 18, 827 
phospholipide fraction, 16, 48 
‘ protein— 
composition, 18, 838 
content, 18, 837 
isoelectric point, 16, 45 
nitrogen in, 16, 44; 17, 
30 
phospholipides in, 18, 837 
phosphorus content, 16, 
44 
properties, 16, 45 
stability toward acid, 
base, heat, rennin and 
salts, 16, 47 
sulfur content, 16, 44 


relation of electrokinetic po- 
tential of milk fat to, 20, 
637 
sol, effect of various salts on, 
16, 48 
ultramicroscopic examination, 
16, 46 
water-binding by, 20, 473 
size, relation to— 
cream rising, 9, 6 
homogenization, 10, 314 
viscosity, 9, 5 
stability, 20, 658 
staining, 5, 394 
globules— 
adsorbed substances on, method 
of isolation, 16, 41 
adsorption membrane on, effect 
on curd tension of milk, 19, 323 
electric charge, effect on churning 
time, 20, 660 
electrokinetic potential in ‘‘ca- 
sein-,’’ washed-, and ‘‘lecithin’’ 
cream, 20, 661 
electrophoretic mobility, effect 
of— 
homogenization on, 19, 477; 
20, 609 
salts on, 20, 554 
in cream— 
composition of adsorption 
membrane of, 18, 827 
factors influencing, 9, 72 
proteins adsorbed on, analy- 
sis of, 17, 29 
substances adsorbed on— 
isoiation and identifica- 
tion, 16, 41 
relation to churning, 15, 
371; 16, 41; 17, 29; 18, 
827 
in milk powder, staining with 
Sudan ITI, 5, 242 
isoelectric point—19, 477 
in different buffers, 20, 554 
materials adsorbed on, relation to 
flavor of milk, 18, 131 
single, rate of rise in milk, 11, 190 
size— 
factors affecting, 10, 418 
in ice cream mix, effect of 
salts on, 12, 132 
relation— 
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of fat content of cream 
to, 10, 321 
to rancidity, 19, 483 
in butter— 
A.O.A.C. method for, 3, 425 
decantation method for, 3, 425 
Kohman method for, 3, 425 
Mojonnier method for, 3, 425 
Roese-Gottlieb method for, 3, 425 
in buttermilk— 
cheese, 2, 44 
determination of, 6, 393 
errors in extraction method due to 
lipins and sterols, 11, 270 
in cream tests, reading of, 7, 131 
in dry whole milk, susceptibility to 
oxidation, 10, 33 
in ice cream, Babcock-Gerber method 
for, 9, 276 
in mammary gland tissue, stains for, 
19, 448 
in milk—(See also Milk, fat) 
as affected by returning milk to 
udder, 7, 268 
effect of incomplete milking on, 
7, 273 
factors influencing per cent of, 
6, 466 
influence of cottonseed meal on, 4, 
310 
of virgin doe kid, 2, 23 
variation due to stage of lactation, 
5, 22 
in ration—16, 34 
effect on fat content of milk, 9, 
307 
induction period, 8, 518 
iodine number, effect of silage and 
soybeans on, 19, 459 
lactation curves, 20, 152 
lipochrome in, 7, 148 
metabolism, in lactating goat, 15, 242 
milk powder— 
factors influencing oxidation of, 
8, 518 
induction period, 8, 518 
of sheep’s wool, glycollie acid in, 1, 342 
oxidation susceptibility, in dry whole 
milk, 10, 33 
packing in gravity cream, 11, 206 
per cent— 
coefficient of variability and 
standard deviation, 10, 351 


effect of — 
age on, 9, 474 
cod liver oil feeding on, 15, 
284 
environmental temperature 
on, 9, 219 
fat content of ration on, 9, 
315 
food fats on, 19, 50 
intake of fat on, 15, 246 
pituitrin on, 13, 14 
stage of lactation on, 5, 546 
inheritance in Holstein herd, 8, 
215 
variation— 
from different quarters of 
udder, 7, 169 
in successive portions of milk, 
4, 448 
percentage— 
curves, 20, 155 
effect of — 
dry milking on, 5, 262 
feeding fat on, 17, 379 
two-day, factors influencing, 5, 260 
physical state, influence on solids cal- 
culation, 19, 683 
Polenske number, effect of silage and 
soybeans on, 19, 459 
production— 
and live weight, coefficient of 
correlation, 12, 63 
by purebred vs. grade cows, 18, 
814 
coefficient of — 
variability, 10, 351 
variation, 12, 63 
correlation coefficient of, 10, 351 
dairy heifers, effect of alfalfa 
alone on, 1, 457 
dam-daughter comparisons, 9, 452 
dams versus— 
daughters, frequency table 
on, 14, 382 
sons’ daughters, frequency 
table on, 14, 382 
effect of — 
alcohol on, 1, 482 
aloes on, 1, 483 
aloin on, 1, 482 
calomel on, 1, 482 
eastor oil on, 1, 483 
coconut meal on, 5, 34 
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cottonseed meal on, 4, 321, 
325; 13, 487 
dry milking on, 5, 262, 269 
fat content of ration on, 9, 
315 
feed reduction on, 6, 253 
gluten feed on, 5, 34 
grain ration on, 20, 419 
ground soybeans vs. linseed 
oilmeal on, 8, 243 
interval between milkings on, 
7, 250 
late vs. early calving on, 1, 
145 
leaving milk in udder on, 5, 
271 
lespedeza hay on, 18, 443 
linseed oil meal on, 5, 31 
magnesium sulfate on, 1, 483 
nux vomica on, 1, 482 
peanut meal on, 5, 31 
physostigmine on, 1, 482 
pilocarpine on, 1, 482 
pituitrin on,.1, 482 
Russian thistle hay on, 
288 
season on, 8, 127 
silage— 
corn varieties on, 6, 387 
feeding on, 13, 299 
soy bean— 
meal on, 5, 31 
vs. linseed oil meal on, 8, 
240 
thyroxin on, 18, 197; 20, 412 
vitex on, 16, 553 
weather conditions on, 5, 263 
yeast on, 8, 92 
feed cost of, 14, 78 
for dry-feed cows, 8, 310 
influence of— 
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monthly of various breeds, 7, 257 
of dairy cows— 
relation of— 
age to, 7, 189 
skin color to, 6, 83 
of daughters, effect of sires on, 3, 
- 533 
of Guernseys, relation to weight, 
12, 60 
on sunflower silage, 20, 225 
persistency, curve showing, 7, 258 
record, mature equivalent, 7, 194 
relation— 
of heredity and environment 
to, 18, 819 
to change in body weight, 7, 
195 
to mammary gland develop- 
ment, 12, 70 
to weight at constant age, 12, 
66 
seasonal variations in, 6, 198 
seven-day records, relation to age 
of cow, 7, 191 
sisters vs. brothers’ daughters, 14, 
386 
standard deviation, 10, 351; 12, 
63 
total, prediction of, 9, 209 
two-day, factors influencing, 5, 260 
variation, factors influencing, 18, 
814 
with skimmilk vs. linseed oilmeal, 
14, 193 
yearly— 
effect of pregnancy on, 7, 28 
relation to— 
live weight, 12, 62 
month of freshening, 8, 
129 
young vs. mature cows, 4, 451 


breeds on, 2, 101 refractive constant, 9, 148 
irradiated yeast and irradi- Reichert-Meissl number, effect of si- 
ated ergosterol on, 17, 690 lage and soybeans on, 19, 459 
ration on, 17, 411, 414 rising— 
stripping after machine milk- in cream, 17, 675 
ing on, 17, 332 in freshly drawn milk, 2, 287 
weight on, 2, 101 seasonal variation in per cent of, 5, 544 
Jersey cows, effect. of season on, secretion— 
8, 127 inheritance, 9, 457 
mature equivalent, 9, 439 persistency—10, 483 
maximum, mature equivalent, as during lactation period, 10, 
basis of comparison, 9, 439 95, 479 
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quantitative form of express- 
ing, 9, 203 
separation of cream, effect of homoge- 
nization on, 14, 508 
serum interface, isoelectric point, 18, 32 
soluble— 
A factor, lack of, relation to 
blindness in children, 7, 1 
vitamins, 13, 497; 14, 229 
solvents— 
as adulterants of sulfuric acid, 7, 
364 
difficulties with, 2, 261 
-splitting—(See also Lipolytic) 
bacteria— 
in cream, 18, 254 
isolated from butter, 19, 191 
standards for— 
cream, 4, 232 
ice cream, 4, 234 
susceptibility to oxidation in dry whole 
milk, 10, 33 
synthesis, in mammary gland, site of, 
19, 448 
tallowy, soap from, 1, 322 
test— 
in milk, relation of pouring to, 2, 
284 
modified Mojonnier, use of iso- 
propyl ether in, 20, 563 
of buttermilk, effect of— 
lipins on, 13, 453 
phospholipids on, 16, 460 
skimmilk, effect of phospho- 
lipids on, 16, 455 
vegetable, effect on Crismer number 
of margarine from, 2, 131 
yield— 
effect of— 
environment on, 16, 501 
fat intake on, 15, 246 
ground flax on, 10, 74 
silage on, 11, 185 
on various rations, 15, 180 
Fats— 
feeding, effect on fat per cent of 
milk, 17, 379 
molds and spore-formers in, 7, 533 
rancidity, abstract on, 9, 539 
relation to taste of milk, 12, 431 
specific dietary, effect on blood lipids 
of lactating goats, 17, 223 


Fatty— 
acids— 
free— 
effect on Crismer number, 2, 
131 
in mammary gland 
stains for, 19, 448 
in mammary gland, Reichert- 
Meissl values for, 19, 448 
liberation by yeasts in butter, 1, 
121 
unsaturated in butterfat, thio- 
eyanogen value for, 18, 455 
volatile, produced by propionic 
acid bacteria, 6, 303 
materials, in Babcock test, effect of 
sulfonation on, 13, 457 
Fay M. 2nd. Minnie Hark, photograph of, 
1, 143 
Feathering— 
of cream, relation to fat clumping, 14, 
527 
of evaporated milk in hot coffee, 14, 
177 
of sweet cream, factors influencing, 
11, 243 
test, for evaporated milk, influence of 
salts on, 14, 179 
Feeal pollution of milk, colon types in- 
volved in, 2, 127 
Feces—(See also Excreta, Manure) 
antiscorbutic value, 12, 401 
Bacillus— 
acidophilus from, 3, 419 
lactis aerogenes from, 2, 464 
caleium— 
balance, 9, 85 
content, 13, 434; 14, 270; 15, 269; 
17, 236 
calves’, nitrogen excreted in, 2, 325 
composition—18, 165 
during corn-cannery refuse feed- 
ing, 3, 371 
during sorghum milk refuse feed- 
ing, 3, 369 
consistency — 
in cottonseed meal feeding, 11, 503 
photograph of equipment for de- 
termining, 12, 411 
cow ’s— 
bacterial content, 6, 479 
colon content, 2, 117 


tissue, 





THE TWENTY-YEAR INDEX 


flora, 6, 482 
variability in weight, 8, 274 
daily— 
composition, 8, 407 
excretion by fasting cows, 9, 19 
decomposition products in, effect of 
fermented milk on, 3, 419 
dried, bacterial count, 6, 481 
dry, vitamin D potency, 17, 689 
fresh— 
bacterial count, 6, 480 
colon types present in, 2, 128 
inert materials excreted in, 17, 298 
mineral content, 8, 301 
nitrogen content, 8, 301; 10, 407; 14, 
272; 17, 236 
of calves— 
calcium content, 17, 86 
nitrogen content, effect of ration 
on, 3, 323 
phosphorus content, 17, 86 
of dairy cattle, consistency, effect of 
cottonseed- and linseed oil meal on, 
12, 410 
of rat, pH, on cocoa diets, 20, 367 
pH, 14, 312 
phosphorus— 
balance, 9, 85 
content, 13, 434; 14, 271; 15, 270; 
17, 235 
rats’, nitrogen content, 4, 560 
sheep’s, composition, on flat pea hay, 
19, 532 
sorgo seed recovered in, 17, 345 
steer, variability in weight, 8, 276 
Streptococcus faecium in, 3, 149 
weight, distribution curve, 8, 272, 277, 
278, 279 


rats vs. farm animals, 4, 581 
relation to milk secretion, 7, 535 
cost— 
and butterfat production under 
farm conditions, 14, 73 
for dairy sire, 13, 165 
for growing dairy heifers, 5, 348 
for milk, relation of size of cow 
to, 14, 18 
yearly, functional relation of fat 
production to, 15, 212 
costs, 5, 124 
crop production, extension program in, 
20, 481 
effect on activatibility of milk, 19, 742 
effects on— . 
butter of corn silage-cottonseed 
meal, 1, 235 
physical properties of butterfat 
18, 468 
expense, cost account of, 4, 487 
flavor in milk (See Milk) 
ground, mixed, actinomycetes in, 5, 491 
insurance program with trench silos, 
20, 478 
intake records, analyses of, 20, 596 
meeting, new method of conducting, 
20, 484 
phosphorus in, influence on milk yield, 
4, 185 
requirements of dairy sire, 13, 165 
supplementary— 
for calves, yeast as, 7, 421 
for lactating cows, yeast as, 8, 89 
units consumed per pound of live 
weight, 2, 102 
value of oat mill feed as hay substi- 


tute, 19, 463 
Feeder, self (See Self-feeder) 
Feeding— 
buttermilk, 6, 1 


Fecundity, actual and potential, 3, 261 
Fecundation, definition of, 3, 260 
Feeundity— 
definitions of, 3, 260 
observed, of domestic animals, relation ealf, optimum quantity of skimmilk 
of age of dam to, 3, 260 for, 6, 243 
Feed— committee on, 6, 374; 7, 118, 309; 8, 
calcium content, influence on milk 287; 9, 103, 504; 10, 177, 185; 19, 
yield, 4, 185 723 
consumption— cows, cod liver oil concentrate, effect 
by calves, 6, 575 on vitamin D in milk, 16, 549 
effect on milk and fat production, dairy calves milk substitutes, 2, 312 
2,6 effect on milk production, when above 
influence of breeds and weight on, Haecker, Eckles and Savage require- 
2, 101 ments, 9, 388 
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experiments with— 
condensed and dried buttermilk, 
6, 10 
cooked and uncocked calf meal, 
11, 119 
silage, 15, 303 
fats to dairy cows, effect on fat per 
cent of milk, 17, 379 
hay, device for increasing accuracy of, 
10, 513 
heavy, of cottonseed meal— 
during reproduction and lactation, 
13, 478 
malnutrition incident to, 18, 435 
iodized dry milk, effect on iodine con- 
tent of milk, 17, 771 
labor required for, 4, 489 
menhaden oil, effect on milk secretion 
and fat, 14, 125 
method, relation to weight changes of 
new-born calves, 18, 446; 20, 113 
more roughage to dairy cows, 19, 524 
planes, influence on milk production, 
10, 283 
poultry (See Poultry feeding) 
previous, effect on mineral metabolism, 
8, 293 
programs, county, 18, 497 
roughages, regulation to minimize feed 
flavor in milk, 20, 679 
rock phosphate, effect on flourine con- 
tent of organs and tissues, 17, 695 
school (See Dairy feeding school) 
schools, 20, 482 
standard— 
protein, 18, 445 
united, 5, 291 
standards—5, 291 
for cows on test, 7, 544 
for growing dairy cattle, interpre- 
tation of, 14, 116 
for milk production, committee on, 
1, 439; 2, 61, 433; 3, 237 
Haecker and Savage, modification 
of, 3, 190 
true vs. crude protein as basis for 
computation of, 7, 154 
stuffs, classification, 5, 291 
trials with— 
Lespedeza sericea, 18, 443 
varieties of silage corn, 6, 382 
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value— 
artificially dried pasture herbage, 
17, 409 
hydrolyzed sawdust, 9, 257 
Russian thistle hay, 18, 442; 19, 
285 
steam-dried, and flame-dried men- 
haden meal, 19, 663 
winter, effect on vitamin A value of 
butter, 16, 355 
Feeds— 
chart for evaluation of, 20, 485 
classification, 19, 458 
composition, 14, 269 
digestibility, 8, 408 
dry matter, effect on milk production, 
2,7 
effect on oxidized flavor in milk, 18, 
468 
evaluating— 
by nomographie chart, 20, 570 
on basis of digestible nutrients, 
formula for, 15, 293 
high fat, palatability, 9, 333 
immediate influence on quantity and 
quality of milk, 10, 70 
lesson in, 19, 458 
net protein value, 6, 233 
nitrogen content, 10, 407 
putrefactive, prohibited, 1, 59 
relative value, nomographie charts for, 
20, 567 
unwholesome, prohibited, 1, 59 
vitamins in, 7, 297 
Fellowship— 
Dairy Industrial, 16, 598 
National Research Council, 5, 330 
Fennel, as galactagogue, 1, 477; 4, 475 
Fermentation— 
abnormal (See Abnormal) 
energy losses in dairy cattle, 20, 407 
test— 
as index of bacterial contamina- 
tion of gelatin, 6, 278 
of milk, effect of Electro-pure 
process on, 2, 397 
Fermentative variability, substrains of 
lactic streptococci, 20, 101 
Fermented— 
milk—(See also Milk, fermented) 
and milk diets to control intesti- 
nal putrefaction, 3, 431 
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Bacillus bulgaricus in, 1, 250; 3, 
414 
Bacterium lactis acidi in, 1, 250 
character of, 4, 242 
effect on decomposition products 
in feces and urine, 3, 419 
factors concerned in preparation, 
1, 250 
in controlling intestinal putrefac- 
tion, 3, 414 
sources of Bacillus bulgaricus eul- 
tures for, 1, 253 
reconstructed milk, properties, 13, 124 
Ferrie— 
ammonium citrate— 
in ealf ration, 20, 745 
in cobalt deficiency, 20, 406 
chloride— 
effect on— 
electrokinetic potential, 18, 
33 
electrophoretic mobility, 20, 
555 
production of diketone, 18, 
769 
for mineralization of milk, 17, 764 
greenish-yellow discoloration of 
ice cream due to, 6, 456 
in calf ration, 18, 338 
in milk, effect on growth and 
hemoglobin of rats, 12, 245 
in rat ration, 19, 118 
citrate— 
in ealf ration, 9, 413 
in milk, effect on rats, 12, 244 
hydroxide, dialyzed, 1, 314 
oxide— 
colloidal, in milk, effect on rats, 
12, 245 
in calf ration, 14, 285 
salts of tannin, 6, 456 
Ferrous sulfate— 
effect on vitamin C in milk, 19, 379 
in goat ration, 17, 224 
in milk, effect on rats, 12, 244 
Fertility— 
definitions of, 3, 260 
relation— 
of Bang’s disease to, 20, 540 
to milk production, 7, 262 
Fertilization— 
definition of, 3, 260 
of pastures, 16, 95; 17, 733 


Fertilized pasture (See Pasture) 
Fertilizer— 
constituents removed from soil by but- 
ter and crops, 1, 8 
from waste sulfuric acid, composition 
of, 1, 511 
Fescue— 
composition, 20, 254 
creeping red, composition, 20, 254 
hard, composition, 20, 254 
meadow (See Meadow fescue) 
sheep’s (See Sheep’s) 
Festuca— 
duruscula (See Fescue, hard) 
elatior (See Meadow fescue) 
ovina (See Sheep’s fescue) 
rubra var. arenaria (See Fescue) 
species (See Fescue, creeping red) 
Fetus, bovine, intrauterine development, 
relation to milk yield, 7, 311 
Fever, milk (See Milk fever) 
Fibrin— 
clots in milk, 19, 496 
in milk, 7, 308 
Field surveys (See Surveys) 
Fiili, Finnish ropy milk, organisms from, 
6, 127 
Finch Dairy Station, records from, 4, 121 
Finnish ropy milk, organism from, 6, 127 
Fir, white, for butter boxes, bulletin on, 
3, 431 
Fish— 
flakes, dried, stale and musty, actino- 
mycetes in, 5, 494 
meal— 
menhaden (See Menhaden) 
white, in ealf ration, 19, 522 
Fistulas— 
gastric, 20, 118 (See also Gastric) 
rumen (See Rumen) 
Flake buttermilk (See Buttermilk) 
Flaky milk (See Milk) 
Flavobacterium synzanthum, from butter, 
properties of, 19, 196 
Flax— 
composition, 20, 254 
ground, influence on quantity and 
' quality of milk, 10, 70 
Flaxseed— 
ground, 19, 49 
in ration, 9, 312 
Flies— 
effect on— 
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certain physiological processes of 
cow, 19, 11 
milk production, 19, 13 
in milk, regulation concerning, 1, 59 
Flocculation zone of human milk, 16, 240 
Florida— 
butterfat per cent in Jersey milk in, 
18, 392 
climatological data for, 15, 409 
mineral deficiency in, 2, 17 
nutritional anemia in, 20, 737 
University of, method for calculating 
rations, 20, 501 
Flour— 
middlings, composition and properties, 
5, 299 
Red Dog, for calves, 3, 320 
Fluorine— 
content, tissues and organs of cows, 
factors affecting, 17, 695 
in ration, 17, 696 
Fluorimetric estimation of lactoflavin, 19, 
215 
Flux, acid, in condensed milk, 8, 174 
Fly— 
horn, effect on milk production, 19, 13 
house, effect on milk production, 19, 13 
pupae in bottled milk and cream, 2, 183 
spray— 
effect on flies, 19, 15 
pine tar-creosote-sodium hydroxide 
in, 19, 16 
pyrethrum in, 19, 14 
sprays— 
characteristics, 19, 18 
composition, 16, 430 
effect on— 
body temperature of cow, 16, 
427 
hides of cow, 16, 427 
pH of milk, 19, 21 
physiological processes of 
cow, 19, 11 
pyrexial point of cows, 19, 20 
rennet coagulation of milk, 
19, 21 
efficiency, 19, 19 
formulae for, 19, 24 
petroleum, effect on milk produc- 
tion, 19, 15 
stable, effect on milk production, 19, 13 
Foam— 
composition, 17, 726 
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depressant, milk fat as, 18, 105 
in ice cream mix, composition, 20, 162 
inhibitor, 20, 449 
meter, dynamic, 19, 479 
of skimmilk, accumulation of protein 
in, 19, 655 
on milk, factors influencing volume of, 
13, 48 
-producing substances of milk, 17, 723 
systems, dairy, nature of, 20, 657 
test— 
household (See Household) 
of butter substitutes, 2, 144 
Foaming— 
ability of ice cream mix (See Ice 
cream) 
tendency of casein, 20, 449 
Food— 
fat, influence on blood lipids and milk 
fat, 19, 49 
historical notes on cottonseed as, 4, 
250 
stuffs, vitamins in, 7, 295 
value of— 
condensed and dried buttermilk, 
6, 7 
frozen evaporated milk, 15, 113 
milk—1, 200 
as affected by rations, 11, 104 
reference to sales price, 5, 324 
Foods— 
frozen—(See also Frozen foods) 
regulations on, 1, 59 
insanitary, regulations on, 1, 59 
Microbiology and Microanalysis of, 
review of, 3, 430 
new, utilization of whey in, 19, 502 
per capita production, statistics on, 1, 
10 
prepared, buttermilk in, 6, 1 
sweetened condensed whey in, 20, 448 
Foot-and-mouth disease in California, 8, 71 
Forage— 
colon flora of, 2, 128 
crops— 
neutralizing power— 
for organic and mineral acids, 
18, 317 
relation to silage preparation, 
18, 322 
stack silage method of preserving, 
18, 438 
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water-soluble carbohydrates in, re- 
lation to silage, 20, 247 
mineral-deficient, 2, 16 
pasture, method for harvesting samples 
of, 18, 793 
preservation, mineral acids for, 18, 439 
yield on experimental plots, 4, 125 
Ford, J. B. Company, trophy for judging 
contest, 1, 150, 422, 425; 2, 274; 3, 207; 
4, 169; 6, 68; 8, 76; 9, 113, 117 
Foreign— 
competition, effect on dairy industry, 
3, 243 
dairy literature—(See also Dairy 
literature) 
announcement concerning, 5, 328 
reviews and abstracts of, 5, 321, 
510; 6, 154; 7, 306, 407, 530; 9, 
251, 538 
Foremilk, bacterial content of, 13, 449 
Formaldehyde— 
as buttermilk preservative, 6, 126 
as preservative in lipase studies, 5, 55 
effect on color of heated— 
lactose solutions, 18, 93 
protein-sugar complexes, 16, 27 
for composite samples, 1, 41 
in milk, detection, 18, 327 
Formalin— 
as preservative, 5, 207 
effect on milk powder granule, 5, 242 
for preservation of— 
ice cream mix samples, 19, 471 
skimmilk curd, 16, 496 
in milk— 
effect on microscopic counts, 1, 287 
samples for microscopic counts, 1, 
285 
Formamide, effect on color of heated lac- 
tose solutions, 18, 90 
Formate ricinoleate broth— 
for coliform presumptive test, 20, 68 
use in control and prevention of ropy 
milk epidemics, 20, 68 
Formic acid— 
action of Bacterium acidi-propionici 
(d) on, 6, 305 
from steam-distilled tallowy butter, 1, 
322 
Formol titration of cream, 20, 672 
Forms, record (See Record) 


Formula— 
for approximating solids-not-fat of 
milk, 6, 148 
for calculating added water, 10, 356 
for evaluating feeds, 15, 293 
for relative viscosity of milk, 7, 175 
Gaines, 20, 129 
Formulae for— 
ealeulating— 
added water in milk, 10, 83 
rations for milk cows, 18, 448 
thickness of adsorbed layer in fat 
globule packing, 11, 210 
Forum, open, 1, 174; 2, 515; 3, 230 
4-H— 
classification at National Dairy Show, 
19, 530 
elub— 
demonstrations for quality im- 
provement, 20, 496 
Junior bull rings, 19, 526 
members, plan for making dairy- 
men from, 18, 486 
dairy— 
calf club members, financing, 20, 
494 
club work— 
applying Danish system of 
judging to, 20, 495 
as dairy extension project, 19, 
525 
record keeping and reporting 
in, 18, 498 
Fowl, milk equivalent of, 1, 201 
Fowler’s solution 40 in ration, 8, 21 
Foxtail— 
grass, acid-neutralizing power, 18, 320 
meadow, composition, 20, 255 
pasturage, value of, 19, 352 
summer, composition, 20, 255 
France— 
agricultural bacteriology in, 7, 205 
dairy conditions in, 6, 152 
dairy cooperatives in, 5, 323 
milk supply problem of, 5, 324 
Frandsen, J. H., resolution concerning, 1, 
438 
Fraser, Wilbur J., honored by American 
Dairy Science Association, 6, 587 
Free-martin, on experiment, 7, 96 
Freezing— 
effect on viability of Lactobacillus 
acidophilus in sherbet, 15, 413 





SUBJECT INDEX—ORIGINAL ARTICLES 


cheese, 20, 467 
ice cream (See Ice cream) 
of cheese, injury by, 11, 9 
of cream, observations on, 18, 629 
of milk— 
and cream— 
observations on, 19, 225 
physical effects of, 18, 275 
observations on, 18, 629 
point— 
Cheddar cheese, 11, 9 
depression of partially frozen milk 
and cream, 18, 635 
of cream, use in detecting added 
water, 10, 353 
of ice cream mixes, calculation of, 
10, 300 
of milk—10, 355 
observations on, 9, 192 
seasonal variations in, 12, 484 
of remade milk, 5, 5 
of skimmilk, 10, 355 
of various cheeses, 10, 331 
of watered cream, 10, 356 
French— 
provinces, dairy statistics of, 5, 323 
weed—(See also Thlaspi arvense) 
flavor in cream—8, 134 
removal of, 20, 458 
plant, green, effects of feeding, 
13, 313 
relation to dairy products, 13, 308 
seed, detection in mixed feed, 13, 
313 
taint, characteristics of, 13, 315 
taste, in cream, elimination, 13, 
314 
Freshening— 
ages of purebred cows, 17, 625 
dates, year to year changes, 20, 401 
month of, effect on milk yield, 16, 12 
season, effect on richness of milk, 8, 131 
Freudenreich’s Bacillus E, gas production 
by, 1, 97 
Frederikson, Johan D., necrology of, 9, 306 
Frost— 
little plate technique, 2, 300; 6, 135 
microscopic test for pasteurized milk, 
2, 189 
plate count of milk, 5, 379 
Frozen— 
cream (See Cream) 
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desserts—(See also Ice Cream, Ices, 
Sherbets, ete.) 
titratable acidity and pH, effect 
of citric acid on, 17, 365 
evaporated milk, food value of, 15, 113 
foods, microbiology of, 16, 315 
products, proportioning ingredients 
for, 3, 439 
Fructose— 
injections, effect on lactose content of 
milk, 19, 181 
solutions, effect of intra-mammary 
duct injection, 19, 248 
Fruit— 
beverages, whey products in, 19, 503 
juices, whey solids used in, 19, 503 
salad, effect on flavor of ice cream, 16, 
533 
whips— 
sweetened condensed whey in, 20, 
449 
whey products in, 19, 503 
Fruits, acid, whey solids used with, 19, 503 
Fuchsin lactose broth— 
dye concentration, 20, 445 
Escherichia-Aerobacter presumptive 
test with, 20, 67 
Fucoma test—8, 65 
vs. Hoyberg test, 8, 65 
Fumigated cheese (See Cheese) 
Fundamentals of Dairy Science, review of, 
11, 331 
Funen, Denmark, milk recording societies, 
12, 347 


Gapoxzrc acid in butterfat, 7, 410 
Gaines formula, 20, 129 
Galactagogue— 
milk as, 2, 145 
properties of pituitary, 2, 24; 16, 131 
yeast as, 8, 91 
Galactagogues—1, 475; 4, 474 
effect on milk and butterfat produc- 
tion, 1, 475 
list of, 4, 475 
substances acting as, 1, 477 
Galactapoietic power of drugs, 4, 474 
Galactin— 
content of pituitary gland, 19, 448; 20, 
411 
effect on lactation, 20, 410 
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from extract of sheep’s pituitary, 16, 
131 
relation to milk secretion, 19, 451 
Galactococcus versicolor var. in butter, 3, 
385 
Galvanized iron (See Iron) 
Gamble, J. A., resolution concerning, 1, 437 
Garbage, prohibited as dairy cow feed, 1, 
58 
Garget— (See also Mastitis) 
milk regulations on, 1, 60 
streptococci and leucocytes in milk as 
sign of, 5, 413 
Garlic— 
flavor in cream, 8, 134 
mentioned in milk regulations, 1, 60 
prohibited as dairy feed, 1, 58 
wild (See French weed) 
Gases, rumen and expired, of dairy cow, 20, 
407 
Gasoline— 
as adulterant of sulfuric acid, effect 
of, 7, 364 
flavor in cream, 8, 135 
Gastrice— 
digestion of soybean flour, 20, 117 
fistulas in calves, 18, 229; 20, 118 
juice, of calf— 
effect of— 
boiling milk on, 18, 234 
milk and soybean gruel on, 
20, 126 
secretion of calf, effect of pasteurized 
milk on, 18, 236 
Gelatin— 
amount, effect on viscosity of ice 
cream mix, 10, 204 
as ice cream mix stabilizer, 19, 509; 
20, 649 
as source of bacteria in ice cream, 8, 
115 
ash content, 8, 503 
bacterial— 
contamination of, 6, 278 
content, 8, 419, 503; 11, 313 
counts on, 8, 117, 124 
effect— 
of initial cooling temperature of 
ice cream mix on, 13, 406 
on freezing point of ice cream 
mix, 8, 235 
on melting resistance of ice cream, 
8, 508 


on properties of— 
fermented reconstructed milk, 
13, 129 
whipped cream, 18, 466 
on quality of ice cream, 20, 453 
on retention of air by ice cream 
mixes, 8, 507 
on standing-up quality of ice 
cream, 8, 508 
on viscosity of ice cream mix, 8, 
506 
fermentation test as index of bacterial 
contamination, 6, 278 
gel strength—8, 503 (See also Gelatin, 
jell strength) 
effect of pH on, 10, 206 
gold number, relation to value in ice 
cream mix, 8, 500 
hydrogen ion concentration, effect on 
bacterial content, 11, 313 
hydrolysis, effect of pH on, 12, 19 
in ealf meal, 11, 124 
in condensed ice cream mix, 5, 275 
iee cream— 
as source of bacteria, 8, 115 
effect on apparent viscosity, 17, 
639 
method of quantitative determi- 
nation of, 5, 555 
mix—2, 34 
aging, effect of initial cooling 
temperature on, 13, 406 
effect of homogenizing before 
or after addition of, 11, 
299 
in media, 2, 461 
in rat ration, 12, 438 
jell strength, 6, 279 
jelly strength, relation of temperature 
to, 8, 123 
jelly value, 8, 503 
keeping quality, effect of pH on, 11, 
317 
liquefiers in ice cream mix, effect of 
pasteurization on, 7, 350 
liquefying bacteria in milk, 2, 465 
moisture content, 8, 503 
mutarotation of, 5, 556 
nitrogen content, 5, 559 
odor and taste, 6, 281 
pH—8, 503; 11, 317 
effect on pH of ice cream mix, 10, 
207 
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preparation, effect on bacterial count, 
8, 121 
quality— 
effect on viscosity of ice cream 
mix, 10, 203 
factors influencing, 6, 278 
solubility, 8, 503 
solutions, clarity, effect of pH on, 10, 
206 
specific rotation, 5, 557 
sugar-free, for liquefiers, 1, 169 
swelling, 8, 503 
total solids content, 4, 402 
use in cream cheese, 10, 113 
vs. sodium alginate as ice cream mix 
stabilizers, 19, 509 
water-binding capacity, 20, 473 
Gelatinization of rennet coagulum, 8, 29 
Gene frequency, 16, 502 
Genes— 
dominance exhibited by, 16, 503 
effect of environment on, 16, 501 
interaction, 16, 503 
number affecting each characteristic, 
16, 502 
Genetic— 
principles, 16, 501 
worth of partial lactation records, 19, 
428 
Genetics— 
modern, bull index problem in light of, 
16, 501 
of breeding better dairy stock, 9, 153 
Geneva Milk Company, grading milk of, 1, 
259 
Genotype—18, 2 
sire’s (See Sire’s genotype) 
Gentian violet— 
bile vs. brilliant green bile broth for 
coliform tests, 15, 324 
lactose bile medium for coliform group, 
16, 482 
lactose broth for coliform presumptive 
test, 20, 68 
Gerber— 
-Babeock method for fat in ice cream, 
9, 276 
method for isolation of plant rennin, 
8, 375 
test— 
amyl alcohol as source of error in, 
16, 557 
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modified for ice cream, 8, 55 
vs. Babcock test, committee on, 10, 180 
Germ— 
life in milk cans, effect of steaming on, 
5, 282 
plasm— 
survey, 19, 431 
symposium on, 18, 674 
Germicidal— 
action of raw milk on sweet curdling 
organism, 14, 276 
efficiency of— 
chlorine solutions— 
for milking’ machines 
separators, 18, 239 
sodium thiosulfate dilution 
blanks for testing, 18, 171 
lye for milking machines and 
separators, 18, 239 
German silver— 
effect on butter and butterfat, 1, 330 
mixed hydroxides from, 1, 328 
resistance to corrosion in milk, 15, 54 
Germany— 
dairy cooperatives in, 5, 323 
revival of dairy research in, 7, 411 
Gestation—(See also Pregnancy ) 
effect on— 
chloride values of milk, 18, 535 
composition of human milk, 1, 191 
lactation in dairy cow, 7, 24 
of dairy animals, relation to birth 
weight, 7, 222 
period— 
Alaskan hybrid Holstein-Gallo- 
way, 17, 709 
effect of age on, 13, 259 
for male vs. female calves, 15, 89 
influence of— 
age of cow at freshening on, 
5, 303 
season of freshening on, 5, 303 
sire on, 15, 93 
length, relation to birth weight of 
calves, 2, 164 
of cows, average length of, 5, 301 
of dairy heifers, factors influenc- 
ing, 19, 442 
of Holstein-Friesian cows, 15, 87 
of Jersey cows, 13, 257 
of twins, 15, 92 


and 
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relation— injections, effect on lactose content of 
of sex of calf to, 5, 302 milk, 19, 179 
to butterfat production, 13, invert, as sugar substitute in ice cream, 
198 2, 37 
to milk production, 9, 82 mentioned in milk regulations, 1, 60 
stage of, influence on composition and solutions, effect— 
properties of milk, 1, 185 of intramammary duct injections 
Ghee— on— 
composition, 11, 150 blood sugar, 19, 245, 246, 248, 
deterioration, relation of molds to, 11, 251 
151 lactose content of milk, 19, 
effect of light on, 11, 146 248, 251 
fat constants, 11, 148 sugar excretion, 19, 245, 246, 
keeping quality, 11,, 143 248, 251 
preparation, 11, 144 temperature, 19, 245, 246, 248, 
uses and properties, 11, 143 251 
Gland, mammary (See Mammary gland urine excretion, 19, 245, 246, 
and Udder) 248, 251 
Glands, endocrine (See Endocrine) on spontaneous hypoglycemic 
Glass— coma, 20, 410 
equipment, influence on oxidized flavor Glue, waterproof, from casein, 3, 243 
of milk, 19, 755 Glutamie acid, amino acids from, 5, 400 
ground, influence on lactose erystalliza- Gluten— 


tion in ice cream, 16, 196 
Jena, 4, 2 
milk bottles, propagation of bacteria 
in, 1, 515 
non-sol, 4, 2 
Pyrex, 4, 2 
Glassware— 
creamery (See Creamery) 
standard, 8, 65 
Gliocladium cultures from churn, 14, 400 
Globules, fat (See Fat) 
Globulin— 
cream, churnability, 15, 376 
in blood, before and after calving, 15, 
121 
in colostrum, 6, 137 
in milk, abstract on, 9, 541 
of milk, effect of Electro-pure process 
on, 2, 395 
-phospholipide creams, churnability, 
15, 378 
pseudo-, in milk, abstract on, 9, 541 
serum (See Serum globulin) 
Gluecose— 
agar, 7, 556 
eontent of blood, 16, 37 
for ice cream, 2, 34 
in blood, effect on milk sugar, 16, 347 


feed— 
as protein supplement, 5, 27 
composition, 5, 30, 299 
effect on— 
fat per cent of milk, 6, 473 
milk and fat production, 5, 
35 
oxidized flavor of milk, 18, 
468 
in calf ration, 2, 316 
in ration, 2, 10; 4, 200; 8, 18 
palatability, 5, 37 
price of, 10, 287 
properties, 5, 299 
mash— 
for dairy calves, 2, 324 
nitrogen supplied by, 2, 324 
meal— 
calcium content, 7, 62 
composition, 5, 299; 7, 62 
Diamond, in ration, 8, 95; 13, 104 
for calves, 3, 320; 20, 433 
in ration, 18, 70 
magnesium content, 7, 62 
nitrogen content, 7, 62 
phosphorus content, 7, 62 
properties, 5, 299 
sulfur content, 7, 62 
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Glutose injections, effect on lactose in milk, 
19, 179 
Glycerol— 
action of Bacterium acidi-propionici 
(d) on, 6, 305 
lactose solutions in, 17, 702 
Glycine, effect on color of heated lactose 
solutions, 18, 90 
Glycollic acid— 
effect on butterfat, 1, 342 
ester of oleic acid, relation to tallowy 
flavor of butterfat, 1, 342 
in fat of sheep’s wool, 1, 342 
Glymol— 
colored with alkanet, 6, 410 
effect on milk tests, 6, 552 
for Babcock test, 1, 41; 5, 180 
readings on cream tests, 7, 134 
Goat— 
blood serum, composition, 15, 126 
dairy, composition of colostrum of, 20, 
37 
lactating, fat metabolism in, 15, 242 
mammary gland, histology of, 18, 429 
milk production, feed cost for, 1, 183 
milking (See Milking goat) 
period of lactation, 1, 183 
Goats— 
body weights, 15, 245 
cost of feeding, 1, 183 
dietary requirements for vitamin E, 
18, 431 
feed for, 1, 183 
lactating— 
blood constituent levels, 20, 413 
effect of dietary fats on blood 
lipids of, 17, 223 
milk—(See also Milk, goat’s) 
ash content, 1, 184 
butterfat content, 1, 183 
casein content, 1, 184 
curds from, 1, 184 
digestibility, 1, 184 
for infant feeding, 1, 183 
specific gravity, 1, 183 
total protein content, 1, 184 
total solids content, 1, 183 
tuberculosis in, 19, 435 
Toggenburg— 
grade and purebred, milk energy 
production, 19, 405 


lactation periods of, 19, 407 
milk production, 19, 406 
Gonad-stimulating hormones, preparation, 
properties and uses, 20, 395 
Gonadotropie— 
extracts, ovary-stimulating interaction 
of blood serum with, 18, 430 
hormone preparations, bovine ovarian 
reactions to, 19, 449 
Gonococeus, phenol coefficient of hypochlo- 
rite for, 7, 324 
Gorgonzola cheese (See Cheese) 
Gossypol—9, 361, 368 
and d-gossypol content of cottonseed 
meal, 10, 521 
in cottonseed flour, 4, 255 
Gottlieb method, note on, 2, 261 
Grade— 
cows, gestation period, 5, 302 
of butter, actual and claimed, 4, 286 
Grades— 
of dry skimmilk, 13, 319 
of milk, 1, 212; 5, 412 
tentative, for cream, 4, 459 
Grading— 
butter— 
in Alberta, 1, 388 
in Denmark, 1, 394 
in New Zealand, 1, 390 
in Saskatchewan, 1, 389 
recommendations for U. S., 1, 395 
cream, 4, 470 
milk—2, 476 (See also Milk) 
by the acid test, 4, 7 
methylene blue vs. microscopic test 
for, 8, 282 
on basis of bacterial count, 1, 261 
rapid acidity test for, 4, 91 
system for, 1, 380 
official, of dairy products for export, 
4, 218 
raw milk, by bacterial count, 2, 504 
Graduate instruction in dairying, commit- 
tee on, 1, 439; 2, 61, 433; 3, 237 
Graduates, dairy (See Dairy graduates) 
Grain— 
added to milk ration for calves, 6, 347 
calcium content, 13, 444 - 
colon flora of, 2, 127 
composition, 13, 298 
consumed by dairy heifers, 1, 457 
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feeding—5, 337 
exclusive, relation to acidosis, 16, 
424 
limited, 19, 462; 20, 418 
mixing and feeding, labor required 
for, 4, 489 
mixture— 
calcium content, 9, 84 
for young calves, self-feeding of, 
7, 160 
moisture content, 2, 5 
phosphorus content, 9, 84 
phosphorus content, 13, 444 
ration, benzine extracted, 15, 243 
rations for calves, skimmilk powder in, 
15, 287 
standards for grading, 18, 812 
Grains— 
grinding for lactating cows, value of, 
19, 462 
musty, relation of actinomycetes to, 5, 
495 
Grana cheese (See Cheese ) 
Graph for determining value of common 
‘feeds, 15, 297 
Graphical— 


method of proportioning and standard- 
izing ice cream mix, 10, 292 


standardization of condensed milk 
products, 10, 377 
Grass— 
autumn meadow, composition, 6, 159 
clippings— 
artificially dried, in ration, 19, 444 
composition, relation to quality of 
silage, 20, 259 
in ration, 19, 443 
dried— 
composition, 17, 411 
in ration, 17, 410 
field-eured, relation of color to ecaro- 
tene content, 20, 428 
grazed, influence of air temperature 
and breed on, 19, 355 
green— 
-clipped, composition, 19, 350 
in ration, 19, 444 
in ration, 20, 271 
in swine ration, 11, 84 
Kentucky blue, vitamin A content, 15, 
475 
mixed pasture, in ration, 15, 283 
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molasses silage (See Molasses grass 
silage ) 
pea, composition, effect of stage of 
maturity on, 20, 252 
quantities grazed, 19, 347 
ration, effect on butterfat stability, 20, 
270 
roots, actinomycetes in, 5, 491 
silage— 
acids in, 20, 261 
carotene in, 19, 460 
effect of acid on, 19, 460 
methods of making, 19, 460 
relation to color, vitamin C and 
flavor in milk, 20, 426 
Grasses— 
composition at time of ensiling, 19, 
140 
pasture (See Pasture grasses) 
tame, in ration, 7, 372 
Grazing— 
actual and clip plot methods, 20, 420 
grass consumed by cows in, 19, 351 
test on permanent pasture, 17, 419 
Gregory, H. W., photograph of, 20, 786 
Grinding— 
concentrated ration, effect on digesti- 
bility, 18, 168 
grains for lactating cows, value of, 
19, 462 
Growth— 
in weight, Guernsey cows, after age of 
two years, 11, 265 
normal, of Jersey cow, 6, 461 
of calves, 5, 301, 348; 6, 500, 572; 7, 
94, 160 (See also Dairy calves) 
of cow, weight-height-age curve as 
measure of, 5, 479 
of Holstein heifers, effect of alfalfa | 
hay and irrigated pasture on, 15, 435 
phosphorus requirement for, 16, 203 
Gruel for calves, ingredients of, 6, 484 
Gruyere cheese (See Cheese) 
Guaiaec— 
test for peroxidase, 5, 10 
wood, 7, 175 
Guelph, Medical Health Officer, milk grades 
suggested by, 2, 476 
Guernsey—(See also American Guernsey 
Cattle Club) 
blood, hemoglobin content, 14, 374 
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bull— 
milk production of— 
daughters from, 3, 533 
grades sired by, 4, 14 


butter— 
carotene content, 16, 156 
vitamin A activity, 16, 153 
butterfat— 
earotene content—20, 620 
effect of ration on, 18, 7 
hardness, 17, 550 
vitamin A content—20, 620 
effect of ration on, 18, 73 
yields of aunt and niece, 9, 165 
ealves— 
birthweight, 2, 161; 5, 307; 7, 
225; 20, 114 
gestation period, 5, 302 
eattle— 
live weight, standard deviation 
and coefficient of variation, 12, 
63 
milk yield— 
effect of lactation on, 6, 102 
relation of intrauterine de- 
velopment of fetus on, 7, 
311 
supernumerary teats on, 17, 566 
table of age and weight of, 11, 266 
weight, relation to fat production, 
12, 60 
cow— 
fat production, 1, 9 
growth, standard deviation and 
coefficient of variation, 11, 268 
cows— 
age conversion factor, 11, 4 
butterfat records, 11, 3 
daily production, influence of 
stage of lactation on, 6, 199 
decline in milk secretion, 7, 26 
fat production, relation to age, 7, 
191 
gestation period, 7, 229 
grade vs. registered, milk energy 
yield, 14, 16 
growth in weight after age of two 
years, 11, 265 
initial and retest records, 9, 217 
milk production, decline in, 6, 530 
monthly milk and fat production, 
7, 257 


purebred vs. grade, fat produc- 
tion, 18, 814 
weight, influence on production, 
2, 101 
yearly production, influence of 
season on, 6, 202 
cream, fat, solids-not-fat and total 
solids content, 3, 524 
fat— 
globules, electrophoretic mobility 
of, 20, 553 
pereentage— 
of aunt and niece, correlation 
coefficient, 9, 165 
of daughters and dams, corre- 
lation coefficient, 9, 159 
of sisters, correlation coeffi- 
cient, 9, 158 
relation to ancestors’ per- 
formance, correlation coeffi- 
cient, 9, 161 
heifers, age at first freshening, 17, 630 
Island of, Advanced Registry records 
on, 12, 348 
milk— 
acidity, 19, 237 
ranges, 3, 228 
albumin-globulin ratio in, 16, 104 
chloride values, 18, 533 
clotted cream from, 1, 300 
composition, 9, 5 
eurd tension, 19, 163 
fat— 
content, 3, 524 
per cent— 
effect of season and lac- 
tation on, 18, 397 
monthly variations in, 14, 
486 
freezing point, seasonal variation 
in, 9, 199 
lactose content, 19, 84 
manganese content, 15, 463 
production, relation to age, 7, 551 
properties, 9, 5 
solids-not-fat content, 3, 524 
total solids in, 3, 524 
viscosity, 9, 5 
vitamin— 
A potency, 20, 524, 528, 534 
C content, 20, 11, 432 
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yields— 
aunt and niece, correlation 
coefficient, 9, 165 
daughters and dams, correla- 
tion coefficient, 9, 159 
of sisters, correlation coeffi- 
cient, 9, 158 
relation to ancestors’ 
formance, 9, 161 
zine content, 15, 453 
records, initial and reentry, correla- 
tion coefficient, 9, 288 
registry, color marking sketch for, 5, 
249 
sires— 
comparison on basis of fat pro- 
duction of daughters, 9, 439; 
10, 479 
daughters, persistency of fat se- 
cretion, 10, 479 
performance, 4, 95 
test and retest cows, butterfat per 
cent, 6, 332 
trophy, for judging contest, 1, 152; 2, 
274; 3, 207 
Guernseys— 
advanced registry, relation between 
fat per cent and lactation in, 6, 330 
in agricultural college herds, 6, 17 
milk— 
production, influence of oestrum 
on, 9, 66 
secretion rate, 10, 120 
relation between maximum month’s 
and total fat production, 9, 209 
Guinea pigs— 
castrated, 19, 451 
effect of cottonseed meal on, 4, 254 
growth curves on calf ration, 9, 40 
hypophysectomized, 19, 451 
Gum— 
arabic, water-binding by, 20, 473 
content of vegetable stabilizers, 16, 
265 
in ice cream mix, 5, 563 
mountant, Farrant’s, 5, 395 
Giiterkiise (See Cheese, Giiterkiise) 
Gypsum, in check test, 4, 454 


per- 


Hascxer— 
feeding standard, modification of, 3, 
190 


requirements, feeding above, effect on 
milk production, 9, 388 
Hair— 
fluorine content, 17, 698 
pigment in bovine, 20, 435 
Hairlessness, due to inbreeding, 19, 431 
Haliver oil in ration, 19, 437 
Hammer Panegyric, notice of, 20, 379 
Hand stripping after machine milking, 
value of, 17, 331 
Hansen— 
A. P., remarks by, 4, 158 
Chr., Laboratories, starter cultures 
from, 12, 36 
Hanus iodine number of milk fat, 17, 329 
Harvesting samples of pasture forage, 
method of, 18, 793 
Hay— 
added to milk ration for calves, 6, 347 
alfalfa (See Alfalfa) 
and silage feeding, compared with 
other rations, 18, 441 
antirachitie value, 18, 511 
artificially dried, effect on vitamin A 
activity of butterfat, 18, 434 
bag— 
experimental, 10, 513 
photograph of, 10, 517 
calcium content, 13, 444 
earotene content, 19, 466; 20, 416 
chopper, silo filler, 19, 139 
clover (See Clover) 
composition, 5, 339; 6, 159; 13, 298 
concentrate, antiscorbutic value, 12, 
398 
consumption of Holstein calves, 20, 414 
curing methods, effect on vitamin A 
activity, 19, 581 
dehydrated, in ration, 20, 424, 426 
different kinds, effect on performance 
of dairy cows, 16, 317 
dry-chopped vs. acid silage in ration, 
18, 439 
effect on calves, 20, 419 
feeding, device for increasing accuracy 
of, 10, 513 
field-cured, effect on vitamin A ac- 
tivity of butterfat, 18, 434 
from fertilized pasture plots, composi- 
tion, 17, 734 
green— 
effect on color of milk fat, 7, 152 
in ration, 9, 382 
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ground, in ration, 18, 795 
in calf ration, 19, 436, 442 
Johnson grass, in ration, 8, 313 
legume, iodine content, 16, 27 
mineral supplement with, 2, 18 
mixed— 
as pasture supplement, 16, 409 
in bull ration, 13, 167 
in ration, 13, 104; 14, 192; 17, 304 
mungbean (See Mungbean) 
Natal grass (See Natal grass) 
native-grown, in ration, 18, 433 
phosphorus content, 13, 444 
potassium content, 1, 491 
prairie (See Prairie hay) 
ration, effect on carotene content of 
butterfat, 20, 428 
Russian thistle (See Russian thistle) 
**seeds’’ (fly pupae) in bottled milk 
and cream, 2, 185 
silage, molasses (See Molasses) 
sodium content, 1, 491 
soybean (See Soybean hay) 
steppe, in ration, 20, 296 
substitute, oat mill feed as, 19, 463 
sun-cured, as antirachitic supplement, 
18, 512 


timothy (See Timothy hay) 
vetch (See Vetch hay) 
wild (See Wild hay) 
yellowing, effect on color of milk fat, 
7, 152 
Hays— 
carotene 


decomposition in, 
storage, 19, 466 
Heart— 
muscle, fluorine content, 17, 698 
of calves on viosterol, mineral content, 
17, 89 
Heat— 
coagulation of— 
cream, effect of homogenization 
on, 14, 508 
evaporated milk, factors affecting, 
11, 471 
milk, 5, 525; 15, 331, 345 (See 
also Milk) 
effect on— 
activity of peroxidase in milk, 7, 
234 
colon-typhoid group in milk, 8, 47 
protein of fat globule membrane, 
16, 47 


during 
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rubber parts of milking machine, 
3, 41; 17, 475 
excessive, relation to malnutrition of 
bones, 2, 16 
(oestrum) (See Oestrum) 
period, influence on milk production, 
9, 65 
relation to tallowiness of butter, 1, 325 
resistance of ropy milk organisms, 14, 
27 
stability of— 
cream, relation to fat clumping 
after homogenization, 14, 527 
evaporated milk, factors affecting, 
12, 80; 18, 287 
milk— 
influence of added salts on, 
15, 345 
variations during lactation 
period, 15, 331 
sweet cream, influence of— 
homogenization pressure on, 
11, 243 
temperature of forewarming 
on, 11, 243 
sterilization of milking machine, 3, 33 
transfer, factors related to, 17, 47 
-treated milk (See Milk) 
treatment of skimmilk, effect on baking 
quality of evaporated and dried 
products, 10, 335 
Heating— 
effect on— 
color development in lactose solu- 
tions, 18, 81 
hydrogen ion concentration of 
milk, 9, 481 
titratable acidity of milk, 9, 481 
milk, formation of acid by, 10, 126 
Hegari fodder, physiological effect, 19, 437 
Heifer, barren, lactation in, 16, 523 
Heifers—(See also Dairy heifers) 
age at first calving, 17, 629 
dairy, rations for, 1, 449 
effect of— 
mineral supplements on, 13, 108 
roughage-free diet on, 20, 419 
from cows over 5-year period, 6, 589 
height at withers, changes in, 15, 441 
Holstein, growth, effect of alfalfa hay, 
and irrigated pasture on, 15, 435 
inherited power of production, effect 
of method of raising on, 1, 139 
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pasture gains, 15, 440 
raising, 1, 139 
weight and height gains, on low and 
high phosphorus rations, 16, 211 
winter gains, on alfalfa hay, 15, 439 
Helenium tenuifolium (See Bitterweed) 
Helianthus— 
annuus (See Sunflower) 
tuberosus (See Artichoke) 
Hematoxylin, for study of cream rising, 5, 
392 
Hemoglobin— 
content of— 
Ayrshire blood, 14, 374 
blood of — 
lactating cows on pasture and 
dry lot, 14, 377 
rat on whole milk diet, 12, 
76 
rats on milk diet, 12, 439 
bovine blood, 13, 338 
Guernsey blood, 14, 375 
Holstein blood, 14, 375 
Jersey blood, 14, 375 
curves of — 
cattle, effect of cobalt on, 20, 748 
rats, on whole milk powder, effect 
of iron on, 12, 91 
in blood— 
before and after calving, 15, 121 
of calves, effect of sole diet of 
milk on, 18, 341 
of cows, and bulls, 14, 373 
of rats, effect of— 
copper sulfate on, 12, 247 
evaporated milk and iron on, 
19, 120 
ferric and ferrous salts on, 
12, 244, 245 
iron and copper in milk on, 
12, 249 
regeneration— 
by yeasts, 13, 253 
relation of copper in evaporated 
milk to, 19, 123 
Hemolysin titer of colostrum, 14, 170 
Hemolytic streptococcus, in milk products, 
18, 657 
Hemp, composition, 20, 254 
Herd— 
analysis, 20, 478 
book, loose-leaf, pocket, 18, 449 
books, new visible system of, 20, 402 


conditions, influence on milk produc- 
tion, 10, 283 
dairy (See Dairy herd) 
expansion, study in, 6, 588 
improvement—(See also Dairy herd 
improvement ) 
register, selective 
based on, 12, 345 
registry, 17, 815 
test, uniform rules on, 14, 
394; 20, 761 
rules for, 11, 113 
test, uniform rules for, 14, 394 
testing, handling with cow test 
associations, 19, 515 
milk, buffer value, variations in, 14, 50 
production, effect of breeding effi- 
ciency and culling on, 18, 450 
progress evaluating, 19, 431 
Record Book, B.D.I. 5, revised, 18, 483 
records, permanent cow testing associ- 
ation, listing of, 18, 486 
scrub (See Serub herd) 
station, permanent records in, 18, 449 
test— 
lactations, average yields, 20, 156 
plan records, 19, 429 
uniform rules on, 14, 394 
tests— 
rules regarding combine milkers, 
20, 399 
uniform biank, committee on, 13, 
79 
Herds, agricultural college, class leaders in, 
6, 13 
Hereditary— 
defects, recessive, in inbred stock, 19, 
431 
size of animal, 5, 479 
Heredity, influence on fat production, 18, 
819 
Hereford-Shorthorn beef steers age, height 
and weight curves, 5, 481, 482 
Herefords— 
triplets and quadruplets from, 3, 282 
twins from, 3, 276 
Heritability of butterfat per cent and 
production, 19, 429 
Hexadecatrienoic acid in menhaden oil, 14, 
125 
Hides, dairy cows, effect of fly sprays on, 
16, 427 
Hi-Lactiec milk, in calf ration, 17, 250 


registration 
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Hill, eurd— 
knife, 20, 465 
test— 
factors influencing, 17, 791; 18, 
457 
usefulness for Swiss cheese milk, 
18, 456 
Histidine nitrogen in cottonseed meal, 4, 
380 
History of— 
Dairying, review of—10, 192 
in Vermont, 6, 87 
Hoard’s Dairyman, trophy for judging con- 
test, 1, 150, 152, 422, 425; 2, 274; 3, 207; 
4, 169; 6, 68; 8, 76; 9, 113, 117 
Hog peanut, composition, 20, 257 
Holcus lanatus (See Velvet grass) 
Holland, butter control in, 1, 392; 4, 226 
Holstein— 
blood, hemoglobin content, 14, 374 
bull, milk production of— 
daughters from, 3, 533 
grades sired by, 4, 14 
butterfat— 
carotene content, effect of ration 
on, 18, 73 


hardness, 17, 550 
vitamin A content, effeet of ration 
on, 18, 73 


calves— 


birthweight, 2, 161; 5, 307; 7, 225 
grade, birthweight, 7, 225 
hay consumption by, 20, 414 
cow— 
fat production record, 1, 9 
weight-height at withers curve, 
5, 483 
cows— 
age for calving, 1, 142 
analyses of milk from, 3, 141 
daily production, influence of stage 
of lactation on, 6, 199 
fat production, relation to age, 7, 
191 
gestation period, 5, 302; 7, 229; 
15, 87 
grade vs. registered, milk energy 
yield, 14, 16 
milk— 
and butterfat yields on rough- 
age rations, 19, 464 
production, decline in, 6, 530 


monthly milk and fat production, 
7, 257 
purebred vs. grade, fat produc- 
tion, 18, 814 
records from, 2, 281 
weight, influence on production, 
2, 101 
cream, fat, solids-not-fat and total 
solids in, 3, 524 
Friesian— 
Association of America— 
plan of herd classification, 13, 
79 
remarks by secretary of, 5, 
152 
scholarship for judging con- 
test, 1, 151, 153, 422, 423; 
2, 273; 3, 206; 9, 115 
seven-day test, recommenda- 
tion concerning, 3, 65 
stand on official testing, 5, 
152 
trophy for judging contest, 
1, 152, 423; 2, 274; 3, 207; 
9, 116 
cattle, supernumerary teats on, 
17, 566 
cows— 
calving ages, 17, 626 
gestation period, 15, 87 
yearly production, influence 
of season on, 6, 202 
fat globules, electrophoretic mo- 
bility of, 20, 553 
heifers, age at first calving, 17, 
629 
herd improvement registry, 11, 112 
-Galloway hybrid calves in Alaska, 17, 
709 
heifers, growth, on alfalfa hay and ir- 
rigated pasture, 15, 435 
herd— 
calving experiments in, 1, 142 
inheritance of fat per cent in, 8, 
215 
milk— 
acidity, 19, 237 
ranges, 3, 228 
albumin-globulin ratio in, 16, 104 
buffer value, 14, 53 
chloride values, 18, 533 
composition, 6, 146; 9, 5 





THE TWENTY-YEAR INDEX 


cream layer volume on, 11, 409 
creaming ability, 11, 413 
curd tension, 6, 514; 18, 261; 19, 
163 
fat— 
content, 3, 524 
per cent— 
effect of season and lac- 
tation on, 18, 397 
monthly variations in, 
14, 486 
flavor, influence of alfalfa on, 18, 
57 
manganese content, 15, 463 
properties, 9, 5 
raw and heated, germicidal action 
against sweet curdling, 14, 278 
solids-not-fat content, 3, 524 
total solids content, 3, 524 
viscosity, 9, 5 
vitamin— 
A potency, 20, 524, 529, 534 
C content, 20, 11, 432 
zine content, 15, 453 
registry, color marking sketch for, 5, 
249 
sires, summer and winter rations for, 
13, 169 
Holsteins— 
fat percentage— 
of cousins, correlation coefficient, 
9, 164 
of daughters and dams, correla- 
tion coefficient, 9, 159 
of sisters, correlation coefficient, 
9, 157 
relation to ancestors’ perform- 
ance, correlation coefficient, 9, 
161 
in agricultural college herds, 6, 14 
milk— 
production— 
influence of oestrum on, 9, 
66 
relation to age, 7, 551 
yield— 
ef cousins, correlation coeffi- 
cient, 9, 164 
of daughters and dams, corre- 
lation coefficient, 9, 159 
of sisters, correlation coeffi- 
cient, 9, 157 
relation to— 


ancestors performance, 
correlation coefficient, 
9, 161 
conformation, 9, 167 
white face inheritance in, 18, 431 
Hominy— 
choice yellow, in ration, 13, 297 
feed— 
composition and properties, 5, 299 
consumed by heifers, 5, 353 
in calf— 
ration, 2, 315 
self-feeder, 6, 5062 
in goat ration, 15, 242; 17, 224 
in ration, 4, 200; 6, 471; 7, 537; 
9, 396; 14, 127; 18, 436 
price of, 10, 287 
grits, in ration, 4, 200 
in calf ration, 3, 320; 6, 486; 7, 446; 
19, 522 
in ration, 9, 382; 16, 410 
meal, yellow, in calf gruel, 11, 134 
pearled, in calf ration, 9, 418 
Homogenization— 
at different temperatures, effect on 
milk and cream, 20, 281 
double, effect on heat stability of 
eream,. 14, 514 
effect on— 
bacterial count of ice cream mix, 
7, 342 
clumping of fat globules, 20, 609 
color of evaporated milk, 13, 34 
cream— 
cheese, 10, 313 
plasticity, 11, 389 
curd tension of milk, 17, 519 
electrophoretic mobility of fat 
globules, 20, 609 
fat— 
clumping in milk and cream 
mixtures, 12, 211 
constants of milk, 18, 456 
foaming ability of milk, 13, 56 
methylene blue reduction time, 13, 
234 
soft cheese, 10, 312 
surface tension of cream, 16, 369 
efficiency, evaluating by photomicro- 
graphy, 20, 451 
of cream—(See also Cream) 
cheese, 10, 111 
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incorporation of air during, 15, 
367 
relation to feathering and heat 
stability, 14, 527 
of ice cream mix—(See also Ice cream 
mix) 
incorporation of air during, 15, 
367 
of milk—(See also Milk) 
and cream mixtures, effect on fat 
elumping, 12, 211 
effect on— 
curd tension, 17, 519 
keeping quality—19, 499 
of milk powder, 8, 515 
pressure— 
effect on— 
curd tension of milk, 17, 521 
feathering of sweet cream, 11, 
243 
heat stability of sweet cream, 
11, 243 
properties of ice cream mix, 
17, 787 
vs. centrifugal, 


for ice cream 


mixes, 19, 508, 707 


relation to— 
cheese texture, 10, 314 
fat globule size, 10, 314 
single and double, of cream, effect of, 
14, 508 a 
sonic, of milk and ice cream mix, 20, 
450 
temperature, effect on apparent vis- 
cosity of ice cream, 17, 639 
3-stage, of ice cream, effect of, 17, 782 
Homogenized—(See also Milk, homoge- 
nized) 
milk, sanitary aspects, 19, 499 
mixtures of milk and cream— 
clumping and stability of, 12, 217 
cream layer on, 12, 217 
fat in upper layer of, 12, 217 
Homogenizer— 
effect on viscosity of pasteurized and 
remade milk, 7, 185 
for condensed ice cream mix, 5, 274 
for remade milk, 7, 176 
single vs. 2-stage, effect on curd ten- 
sion of milk, 17, 521 
trisodium phosphate-chromate solution 
for, 19, 738 
types of bacteria in, 8, 259 


Homogenizing— 
effect on ice cream mixes, 11, 299 
ice cream mix—(See also Ice cream 
mix) 
effect on bacterial count, 8, 250 
pressure, effect on fat clumping, 12, 
219 
process for ice cream, bacteriological 
study of, 8, 246 
sweetened condensed milk, effect on 
viscosity, 3, 471 
Homozygosity of breed, 16, 503 
Hoof, fluorine content, 17, 698 
Hordeum vulgare (See Barley) 
Hormodendrum— 
cladosporioides— 
growth on butter, 17, 398 
in churn studies, 14, 405 
cultures from churn, 14, 400 
hordei, growth on butter, 17, 398 
nigrescens, growth on butter, 17, 398 
olivaceum, growth on butter, 17, 398 
viride, growth on butter, 17, 398 
Hormonal control of lactation, role of ner- 
vous system in, 20, 411 
Hormone— 
adrenal cortical, relation to lactation, 
20, 410 
adrenotropic, 20, 410 
corpus luteum, 18, 429 
estrogenic—18, 429 (See also Estro- 
genic) 
from pregnant cow’s urine, 16, 
130 
lactogenic, 18, 430 
oestral, effect of, 13, 373 
ovarian— 
in pregnant cow’s urine, 12, 491 
rat unit of, 12, 492 
sources, 12, 492 
preparations, gonadotropic, bovine 
ovarian reactions to, 19, 449 
stimulation, measuring by non-fecund 
lactation, 13, 372 
Hormones— 
gonad-stimulating, preparation, prop- 
erties and use, 20, 395 
pituitary, effects of, 20, 436 
Horse— 
hide powder, for removal of tannin, 6, 
457 
milk (See Milk, horse) 
radish roots, peroxidase from, 9, 273 
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Hot air sterilization of dairy utensils, 4, 79 
Household foam test for butter and oleo- 
margarine, 2, 142 
Huffman, C. F., photograph of, 20, 768 
Human milk—(See also Milk, human and 
Milk, mother’s) 
animaleulae in, 1, 192 
casein content, 1, 192 
cells in, 1, 192 
colostrum corpuscles in, 1, 192 
composition, effect of gestation on, 1, 
191 
during pregnancy, effect on nursing 
children, 1, 192 
effect of pregnancy on, 1, 192 
fat content, 1, 192, 194, 196 
lactose content, 1, 192, 194, 196 
potassium content, 1, 491 
protein content, 1, 194, 196 
salts in, 1, 192 
sodium content, 1, 491 
specific gravity, 1, 194, 196 
total solids content, 1, 192, 194, 196 
Humans, effect of cottonseed meal on, 4, 
255 
Humidity— 
dairy barn vs. open shed, 18, 447 
equilibria, of milk powders, 9, 50 
Humin—4, 385 
nitrogen in cottonseed meal, 4, 380 
Hungary, dairy conditions in, 4, 183 
Hunziker, Otto Frederick, honored by Amer- 
ican Dairy Science Association, 17, 578 
Hyblum, composition and effect on copper 
content of milk, 15, 83 
Hybrid Holstein-Galloway calves in Alaska, 
17, 709 
Hydrochloric acid— 
effect on— 
acidity of butter, 8, 341 
churning time, 14, 10 
heat stability of milk, 15, 352 
precipitation of casein from solu- 
tion, 5, 537 
protein of fat globule membrane, 
16, 47 
in A.I.V. silage, 18, 65; 19, 453; 20, 
612 
in ealf ration, 12, 40 
in cream, effect on buttermilk, 8, 337 
in grass silage, 20, 261 
in ration—14, 310 
relation to acidosis, 16, 417 
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influence on calcium assimilation, 14, 
311 
neutralization by forage crops, 18, 320 
-pepsin coagulant in curd tension de- 
termination, 18, 259 
titration curve of raw milk with, 10, 
132 
Hydrocyanie acid— 
gas, fumigation of cheese by, 9, 407 
retained by fumigated cheese, 8, 287 
Hydrogen— 
butterfat irradiated in, 14, 243 
ion concentration— 
of butter—(See also Butter) 
method for determining, 14, 
347 
of buttermilk (See Buttermilk) 
of cheese, quinhydrone electrode 
for, 19, 478 
of cold storage butters, 11, 102 
of cream—(See also Cream) 
effect on churning time, 14, 1 
of creamery waters, relation to 
washing butter, 18, 359 
of frozen desserts, influence of 
citrie acid on, 17, 365 
of gelatin, effect on bacterial con- 
tent, 11, 313 
of milk—7, 476 (See also Milk) 
colorimetric determination, 3, 
156 
effect of— 
heating on, 9, 481 
temperature changes on, 
7, 245 
factors influencing, 7, 86 
relation to— 
bacterial content, 5, 383 
leucocyte and bacterial 
contents, 16, 59 
serum, 12, 407 
of remade milk, 5, 9 
of sterile milk, 7, 79 
range, in sour cream butter (See 
Butter) 
relation to— 
texture of Emmental cheese, 
12, 289 
titratable acidity— 
and quality of Cheddar 
cheese, 17, 33 
of ice cream mixes, 13, 
417 
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vs. bacterial content of milk, 4, 1 
peroxide— 
added to milk, 9, 123 
as catalyst in protein determina- 
tion, 18, 734 
bactericidal action, 7, 531 
for keeping milk sweet, abstract 
on, 7, 531 
vs. quinhydrone electrodes, 14, 356 
Hydroquinone, relation to effectiveness of 
irradiated ergosterol, 17, 450 
Hydroxyl ion concentration in milk serum, 
12, 407 
Hygell, composition, 16, 265 
Hypercalcemia, in calves, 17, 90 
Hyperglucemia from intra-mammary duct 
injection of sugar solutions, 19, 245 
Hyperglycemia, in milk fever, 15, 126 
Hypochlorite—(See also Calcium and So- 
dium hypochlorite) 
alkaline crystalline, in churn treat- 
ment, 20, 24 
solution, use for ice cream equipment, 
8, 432; 10, 473 
solutions, active chlorine content, 12, 
57 
Hypochlorites for milking machines, 3, 37; 
5, 104 
Hypochlorous acid, dissociation, 6, 314 
Hypoglucemia— 
artificial, decrease in lactose in milk 
following, 19, 147 
due to sugar injections, 19, 179 
produced by insulin, 19, 149 
Hypoglycemic coma, 20, 410 
Hypophysectomy, effect on— 
development and function of mammary 
gland, 19, 450 
lactation, 20, 410 
Hypophysis— 
cerebri (See Pituitary) 
hormones, action, 20, 290 
Hysteresis-like phenomenon— 
in rennet coagulation of heated milk, 
18, 401 
of calcium caseinate-colloidal calcium 
phosphate sols, 18, 462 


Icx—(see also Ices) 
cream— 
air— 
cells in, 15, 427 


retention in, effect of dehy- 
drated egg products on, 12, 
328 
anaerobic spore test of, 11, 288 
apparent viscosity, factors affect- 
ing, 17, 639 
as a confection and food, 4, 231 
at freezing temperatures, bacterial 
count of, 12, 182 
bacterial— 
analysis— 
microscopic method, 10, 
469 
plate method, 10, 464 — 
content—6, 283; 7, 330; 8, 
415 
comparison of media for, 
19, 497 
effect of freezing and 
hardening on, 8, 420 
factors influencing, 6, 285 
counts—7, 36; 11, 138, 287 
at freezing temperatures, 
12, 182 
effect of— 
glucose skimmilk 
agar and 32°C. 
incubation on, 20, 
755 
hardening on, 7, 346 
media and incuba- 
tion temperature 
on, 19, 388 
interpretative value, 10, 
477 
significance, 6, 287 
tryptone-glucose-skim- 
milk-vs. standard agar 
for, 20, 758 
examination, volumetric vs. 
gravimetric methods for, 
13, 40 
standard proposed, 6, 289 
standards for, 11, 289 
bacteriological— 
analysis, 16, 277 
methods— 
committee on, 9, 101, 503; 
10, 182, 460; 16, 277; 
17, 340; 18, 417; 19, 
222; 20, 64 
for examining, 10, 460 
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balance method for proportioning 
ingredients, 3, 439 


body— 
and texture, scoring, 7, 34; 
11, 140 
relation of— 
butterfat to, 6, 453 
solids-not-fat to, 6, 451 
total solids to, 6, 450 
butterfat— 
content— 


Gerber test for, 8, 55 
modified Babcock test 
for, 8, 55 
vs. Mojonnier method 
for, 12, 473 
Mojonnier— 
method for, 8, 55, 
196 
modification of 
Roese-Gottlieb 
method for, 6, 596 
relation to quality, 6, 453 
Troy-Fucoma method for, 
8, 55, 196 
per cent in, comparison of 
methods for, 8, 54, 196 
cabinets, frozen brines for, 18, 480 
cane— 
sugar in, 2, 33 
vs. corn sugar in, 17, 786 
cans, rusty, relation to discolora- 
tion of ice cream, 6, 455 
carton, size and shape, effect on 
shrinkage, 10, 243 
chemical analysis, committee on, 
17, 340; 18, 416; 19, 221; 20, 64 
chocolate— 
butterfat content by various 
methods, 8, 59 
fat— 
content compared with 
mix, 20, 160 
standard for, 4, 239 
greenish-black discoloration 
of, 6, 455 
colon— 
-aerogenes group in, signifi- 
eance of, 13, 273 
group in, 11, 288 
color, scoring, 7, 34 
components, relation of tempera- 
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ture to distribution between 
liquid and solid phases, 15, 254 
composition, effect on shrinkage, 
10, 246 
condensed milk flavor, 6, 454 
eonsumer— 
acceptance, factors influenc- 
ing, 20, 456 
tests, effect of dextrose on, 
19, 510 
consumption, 1, 8 
copper content, effect of straw- 
berries on, 20, 455 
corn— 
sugar in, 2, 34 
syrup in, 2, 33 
crumbly body, control of, 17, 786 
erystallized lactose in, methods of 
detection, 16, 182 
dehydrated egg products in, 12, 
320 
dextrose in, recent studies on use, 
19, 509 
dipping qualities, factors influenc- 
ing, 20, 456 
direct microscopic examination, 
modified method for, 16, 311 
discoloration of, 6, 455 
disher, size, effect on shrinkage, 
10, 235 


dishing temperature, effect on 
shrinkage, 10, 245 
dispenser vs. factory, sanitary 


quality, 11, 287 
drawing temperature, variation of 
viscosity with, 17, 644 
effect of super- and unsuperheated 
condensed milk on, 6, 213 
egg yolk in, 12, 193 
equipment— 
chemical disinfectants for, 10, 
473 
cleaning and sterilizing, 8, 
418 
hypochlorite solution for 
sterilizing, 8, 432 
sterilization, 10, 472 
Escherichia-Aerobacter— 
content, media for, 19, 497 
cultures from, 16, 487 
group in, survival at pasteuri- 
zation temperature, 13, 273 
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factory vs. dispenser, sanitary 
quality, 11, 287 
fair standard for, 4, 231 
fat— 
content— 
by Babcock-Gerber meth- 
od, 9, 276 
by Fucoma method, 8, 69 
by modified Mojonnier 
test, 20, 565 
by Mojonnier method, 9, 


278; 20, 159 
effect on viscosity, 17, 645 
influence of— 
centrifuging time on, 
8, 197 
heating tester on, 8, 
199 
Troy-Fucoma test for, 9, 
278 


globule clumping in, influ- 
ence on lactose crystalliza- 
tion, 16, 199 

standard for, 4, 239 

standards in U. S., 4, 234 

tests, influence of tempera- 
ture of fat column when 
read, 8, 202 

filtering, 15, 258 


flavor— 
effect of— 
dehydrated egg products 
on, 12, 330 


low-lae on, 17, 112 
relation of fat, solids-not-fat 
and total solids to, 6, 450 
scores on, 11, 140 

scoring, 7, 32 


freezer— 
brine vs. direct expansion, 17, 

785 
dasher speed, effect of, 20, 

653 


direct expansion, operating 
efficiency, 20, 453, 646 
operation, influence on lac- 
tose crystallization, 16, 188 
freezing— 
changes occurring in, 15, 264 
effect— 
of dasher speed on, 14, 
108; 20, 653 





of scraper speed on, 14, 
113 
of stabilizers on, 20, 649 
on bacterial count, 8, 420 
physics of, 10, 300 
power requirements for, 20, 
453, 645 
process, ice separation during, 
10, 300 
rate, relation of temperature 
of refrigerant to, 20, 647 
relation of motor size to, 20, 
650 
unit, experimental, 18, 481 
frozen— 
brines as refrigerants for 
cabinets for, 18, 480 
egg yolk in, effect on swell, 
14, 227 
fruit, fat standard for, 4, 239 
gelatin— 
as source of bacteria in, 8, 
115 
in effect on apparent vis- 
eosity, 17, 639 
in method for quantitative de- 
termination of, 5, 555 
in role of, 10, 202 
glucose— 
for, 2, 34 
invert as sugar substitute in, 
2, 37 
hardening— 
effect— 
of can surface on, 17, 56 
of composition on, 17, 52 
of drawing temperature 
on, 17, 50 
of overrun on, 17, 51 
of radiation on, 17, 55 
of size of containers on, 
17, 57 
of stacking cans on, 17, 
56 
of type of package on, 
17, 58 
on bacterial count, 7, 
346; 8, 420 
factors related to, 17, 47 
in small packages, 17, 54 
rate— 
influence on lactose erys- 
tallization, 16, 190 
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temperature change in, 
17, 49 
hardness, effect of— 
gelatin and homogenization 
on, 11, 304 
homogenization and sugar on, 
11, 309 
heat resistance, effect of super- 
heated condensed milk on, 6, 217 
high fat, improvement, 17, 786 
homogenization temperature, ef- 
fect on apparent viscosity, 17, 
639 
homogenizing process for, bac- 
teriological study of, 8, 246 
ice— 
crystal size, effect of rate of 
freezing on, 15, 427 
separated during freezing 
process, 10, 300 
ingredients— 
bacterial content, 6, 285; 8, 
419 
effect on thermal death point 
of colon-aerogenes group, 
13, 279 
importance of quality, 10, 474 
proportioning of, 3, 439 
irradiated, antirachitic value of, 
12, 231 
judging, recommended, 4, 172 
Kansas— 
bacterial content, 6, 283 
contest to improve quality, 
11, 136 
law on, 6, 285 
lactose— 
erystallization in, 13, 152; 
16, 177 
flavor, 6, 454 
in, 7, 390 
legal standards for, committee on, 
1, 438; 2, 62, 433; 3, 238; 4, 
169; 5, 149; 8, 67 
loader, effect on shrinkage, 10, 237 
low-lactose skimmilk for, 17, 103 
mechanical shocks, influence on 
lactose crystallization, 16, 194 
melting— 
appearance, 17, 785 
characteristics, photograph of, 
13, 411 


eurve, 15, 257 
effect of superheated- and un- 
superheated condensed milk 
on, 6, 218 
resistance— 
effect of— 
dehydrated egg 
products on, 12, 
328 
gelatin— 
and homogeni- 
zation on, 11, 
303 
on, 8, 508 
vegetable stabilizer 
on, 16, 268 
photograph of, 12, 333, 
335 
metallic flavor, 20, 455 
milk solids— 
content, relation to quality, 
6, 450 
-not-fat content, relation to 
quality, 6, 451 
mix— 
acid producers in, effect of 
pasteurization on, 7, 348 
acidity— 
effect of — 
ions on, 18, 452 
prolonged pasteuri- 
zation on, 15, 484 
vegetable stabilizers 
on, 16, 268 
phase of, 6, 591 
aging, effect on— 
bacterial count, 6, 286; 
7, 344; 8, 420 
freezing point, 8, 233 
bacterial— 
contamination from 
cooler, 8, 423 
content, effect of aging, 
homogenization and 
pasteurization on, 8, 
420 
counts— 
changes during proc- 
essing, 7, 339 
effect of — 
aging on, 7, 344 
freezing on, 7, 
345 
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pasteurization 
on, 7, 340 
prolonged pas- 
teurization 
on, 15, 484 
microscopic vs. plate, 
250 
balance method for, 3, 439 
basic viscosity— 
device for reducing to, 
12, 285 
effect on overrun, 13, 408 
influence of butter and 
buttermilk on, 13, 4 
bound water in, 20, 472 
buffer action, 6, 594 
butter in, effect on freezing 
properties, 13, 1 
cane sugar in, 8, 232 
chocolate, high viscosity of, 
17, 788 
color, effect of sodium al- 
ginate on, 19, 509 
composition—5, 559 
effect of vegetable stabi- 
lizers on, 16, 268 
influence on lactose erys- 
tallization, 16, 185 
relation to— 
overrun, 20, 375 
quality of finished 
ice cream, 6, 446 
temperature, 20, 375 
condensation process of pre- 
paring, 5, 273 
condensed— 
apparatus required for 
preparation of, 5, 274 
bacteriological study of, 
5, 278 
efficiency of pasteuriza- 
tion of, 5, 279 
keeping quality, 5, 280 
materials used in, 5, 274 
process of manufacture, 
5, 275 
condensing, effect before or 
after homogenization, 11, 
299 
cream in, 8, 232 
dry— 
egg albumin and yolk in, 
12, 324 
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skimmilk in, 13, 1 
whole egg in, 12, 324 
ease of whipping, effect of 
salts in, 12, 132 
effect of — 
dextrose on, 19, 510 
low-lactose skimmilk on, 
17, 112 
neutralizers in, 12, 133 
fat— 
clumping— 
effect of homogeni- 
zation and— 
gelatin on, 11, 
302 
sugar on, 11, 307 
clumps in, effect of ho- 
mogenization on size 
of, 14, 88 
content— 
as determined by 
Mojonnier method, 
20, 159 
factors affecting, 20, 
163 
dispersion, effect of — 
processing on, 10, 
182 
sugar on, 11, 103 
distribution after aging, 
20, 162 
globule— 
clumping, effect of 
ions on, 18, 452 
clumps, effect of 
salts on, 12, 132 
size, effect of— 
homogenization 
method on, 19, 
708 
salts on, 12, 132 
foam, fat and total solids 
content, 20, 162 
formula, 2, 34; 9, 246 
freezing— 
data on, 20, 377 
effect on bacterial count, 
6, 286; 7, 345 


. point— 
at various stages, 16, 
178 
calculation of, 10, 
300 
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effect of ingredients 
on, 8, 230, 232, 
233, 235, 236 
properties, influence of— 
butter on, 13, 1, 4 
buttermilk on, 13, 4 
time, effect of— 
egg yolk on, 12, 195 
low-lae on, 17, 112 
vegetable stabilizer 
on, 16, 268 
frozen egg yolk in, 20, 453, 
650 
gas producers in, effect of 
pasteurization on, 7, 349 
gelatin— 
content, relation to over- 
run and temperature, 
20, 375 
in—8, 232 
aging, effect of ini- 
tial cooling tem- 
perature on, 13, 
406 
effect of adding be- 
fore and after ho- 
mogenization, 11, 
299 
relation of gold num- 
ber to value, 8, 500 
liquefiers in, effect of 
pasteurization on, 7, 
350 
gum in, 5, 563 
high solids, controlling physi- 
cal properties of, 17, 781 
homogenization— 
effect on— 
bacterial count, 7, 
342; 8, 250, 420 
bound water, 20, 472 
size of bacterial 
clumps, 8, 255 
viscosity, 14, 87 
effects, relation of sugar 
to, 11, 103 
pressure— 
effect of, 17, 787 
‘relation to overrun 
and temperature, 
20, 375 
ice crystallization in, 15, 264 
ingredients, effect— 


of heating on whey sepa- 
ration, 18, 311 
on freezing point, 8, 230 
**lactone’’ starter in, 6, 598 
lactose— 
concentration at various 
stages, 16, 178 
in, 5, 559 
lime content, 4, 455 
microscopic count on, group 
vs. individual, 8, 253 
neutralizer in, effect on freez- 
ing point, 8, 236 
overrun, effect of— 
basic viscosity on, 13, 408 
low-lae on, 17, 112 
prolonged pasteurization 
on, 15, 485 
salts on, 12, 132 
sugar on, 11, 103 
parts of unfrozen water in, 
16, 178 
pasteurization— 
bacterial types surviving, 
16, 438 
effect on bacterial count, 
7, 340; 8, 420 
efficiency with raw and 
pasteurized ingredi- 
ents, 16, 438, 439 
results of, 6, 286 
temperature—13, 286 
effect— 
of prolonged 
holding on 
properties of, 
15, 481 
on lactose crys- 
tallization, 16, 
196 
on whey separa- 
tion, 18, 309 
pasteurizing, effect on bac- 
terial flora, 16, 435 
pH—6, 594 
effect of — 
serum solids on, 13, 
421 
sodium alginate on, 
19, 509 
properties, effect of prolonged 
pasteurization on, 15, 481 
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proportioning, graphical 
method for, 10, 292 
protein stability, effect of— 
ions on, 18, 452 
prolonged pasteurization 
on, 15, 484 
samples, preservatives for, 19, 
471 
skimmilk— 
in, 8, 232 
powder in, 8, 232 
sonic homogenization of, 20, 
450 
souring, effect on freezing 
point, 8, 235 
standardizing, graphical 
method for, 10, 292 
sugar— 
content, relation to sur- 
vival of coliform group 
in, 13, 93 
in, effect of methods of 
adding on, 11, 102, 299 
swell— 
development, influence of 
butter on, 13, 2 


effect of prolonged pas- 
teurization on, 15, 485 
testing methods for, 19, 471 
titratable acidity—6, 594 
effect of— 


salts on, 12, 134 
serum solids on, 13, 
421 
relation to hydrogen ion 
concentration of, 13, 
417 
total solids content, 6, 597 
‘types of bacteria in, before 
and after homogenization, 
8, 259 
vegetable stabilizers in, in- 
fluence on whey separation, 
18, 307 
vs. finished product, fat con- 
tent, 20, 163 
viscosity—6, 209, 595 
effect of — 
agitation on, 9, 75; 
14, 86 
dry egg products on, 
12, 324 


gelatin on, 8, 506 
homogenization—14, 
87 
and gelatin on, 
11, 301 
methods on, 19, 
508, 708 
initial aging period 
on, 13, 408 
ions on, 18, 452 
prolonged pasteuri- 
zation on, 15, 484 
quality of gelatin 
on, 10, 203 
salts on, 12, 132 
sugar— 
and homogeni- 
zation on, 11, 
305 
on, 11, 102 
superheated con- 
densed milk on, 
6, 214 
varying amounts of 
gelatin on, 10, 204 
vegetable stabilizers 
on, 16, 268 
whe y— 
separation, effect of— 
drying and heating 
stabilizer on, 18, 
310 
factors affecting, 18, 
313 
vegetable stabilizers 
on, 16, 268; 18, 308 
solids in, 19, 503 
whipping properties, effect 
of— 
dehydrated egg products 
on, 12, 327 
egg yolk on, 12, 194 
vegetable stabilizers on, 
16, 268 
mixes— 
algebraic method for pro- 
portioning, 9, 243 
basic viscosity, 14, 84 
effect of homogenizing pro- 
cedure on, 11, 299 
experimental, composition, 6, 
208 
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foaming ability, dynamic 
foam meter for measuring, 
19, 479 
homogenization— 
incorporation of air dur- 
ing, 15, 367 
pressure vs. centrifugal, 
19, 508, 707 
hydrogen ion concentration, 
relation to titratable acid- 
ity, 13, 417 
methods of calculating, 4, 401 
overrun, relation of tempera- 
ture to, 20, 371 
physical properties, effect of 
certain salts on, 12, 129 
properties, effect of— 
ions on, 18, 451 
salts on, 20, 452 
proportioning, algebraic 
method for, 9, 243 
standardizing, algebraic 
method for, 9, 243 
temperature, relation to over- 
run, 20, 371 
testing, effect of preservatives 
on, 19, 471 
whey separation in, factors 
influencing, 18, 307 
whipping— 
ability, effect of salts on, 
10, 183 
relation of temperature 
and overrun in, 20, 371 
mixtures— 
consistency, 11, 380, 390 
plasticity, 11, 391 
modern, composition, energy and 
starch value, and nutritive ratio, 
4, 238 
nut— 
fat standard for, 4, 239 
meats in, influence on lactose 
crystallization, 16, 197 
off-flavor— 
effect of — 
age of dairy products on, 
16, 536 
black raspberries on, 16, 
533 
cardboard cream on, 16, 
536 


fruit— 
acid on, 16, 535 
salad on, 16, 533 
heat treatment on, 
534 
pineapple on, 16, 533 
red raspberries on, 16, 
533 
type of strawberries on, 
16, 532 
factors contributing to, 16, 
529 
old-fashioned— 
composition, 4, 238 
energy value, 4, 238 
nutritive ratio, 4, 238 
starch value, 4, 238 
overrun, effect— 
of dasher speed on, 14, 108 
of dehydrated egg products 
on, 12, 327 
of egg yolk on, 12, 195 
of scraper speed on, 14, 113 
of sugar— 
and homogenization on, 
11, 306 
on, 10, 183 
of superheated condensed 
milk on, 6, 216 
on shrinkage, 10, 240 
package, scoring, 7, 34 
packaging method, effect on lac- 
tose crystallization, 16, 191 
palatability, scoring, 7, 32 
pathogenic bacteria in, survival 
of, 16, 315 
phases, liquid and solid, 15, 254 
plain condensed skintmilk for, 6, 
205 
plant— 
operators, importance of 
cleanliness of, 10, 475 
sanitation, importance, 10, 
475 
supervision, influence on bac- 
terial counts, 8, 424 
plants— 
commercial, bacterial control 
in, 8, 415 
seore card for, 2, 515; 3, 230 
projects on, 4, 420 
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properties, effect of dextrose on, 
19, 510 
proportioning ingredients by bal- 
ance method, 3, 439 
quality— 
effect of— 
composition of mix on, 
6, 446 
egg yolk on, 20, 453 
prolonged pasteurization 
on, 15, 487 
speed of dasher on, 14, 
107 
stabilizers on, 20, 453, 
649 
temperature of refriger- 
ant on, 20, 453, 647 
factors, affecting, 8, 69 
measuring, 7, 31 
scoring contest for improving, 
11, 136 
rapid— 
freezing, 15, 264 
hardening with fan, 17, 52 
resistance to melting, factors af- 
fecting, 6,450 | 
salts in, influence on lactose erys- 
tallization, 16, 201 
samples, melted, factors affecting 
fat tests on, 20, 162 
sandiness—6, 448 
effect of calcium chloride and 
sodium citrate on, 20, 452 
relation of nuts to, 20, 452 
sandy—13, 152 
new form of lactose crystal 
in, 13, 471 
relation of alpha lactose erys- 
tals to, 16, 181 
sanitary quality— 
comparison of methods for 
determining, 11, 284 
methods of controlling, 10, 
472 
score card, 5, 166; 7, 31 
scoring content for improving 
quality, 11, 136 
serving qualities, factors influenc- 
ing, 20, 456 
shipping containers and frozen 
brines for, 18, 480 
shrinkage—10, 232 
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effect of — 
composition on, 10, 246 
dishing temperature on, 
10, 245 
operator on, 10, 242 
overrun on, 10, 240 
size— 
and shape of carton 
on, 10, 243 
of disher on, 10, 235 
type of dishing tool on, 
10, 237 
simplified solids tester for, 20, 452 
sodium alginate as stabilizer in, 
19, 509 
**Sogo,’’ 20, 453 
sorghum syrup in, 20, 453 
spoon, effect on shrinkage, 10, 237 
stability —6, 448 
factors influencing, 20, 456 
stabilizer— 
effect on rate of freezing, 20, 
649 
sodium alginate as, 19, 509 
stabilizers— 
effect on quality, 20, 453 
vegetable, 16, 265 
stale flavor, 20, 455 
standard for, 4, 231 
standards, resolution on, 8, 67 
standing-up qualities, effect of 
gelatin on, 8, 508 
storage— 
effect on bacterial count, 6, 
287 
temperature, effect on bac- 
terial count, 12, 182 
strawberry— 
flavor defects in, factors in- 
fluencing, 20, 454 
off-flavor—16, 536 
relation of— 
eondensed and dry 
skimmilk to, 16, 
539 
copper— 
content of sugar 
condensed 
milk to, 18, 
463 
to, 16, 540 
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sugar— 
content, influence on melting 
appearance and resistance, 
17, 785 
-saving substitutes in, 2, 32 
superheated plain condensed bulk 
skimmilk for, 6, 205 
survival of pathogens in, 16, 315 
sweetened, frozen cream in, influ- 
ence on swell, 14, 221 
swell, influence of— 
frozen sweetened— 
cream on development of, 
14, 221 
egg yolks on, 14, 227 
lecithin on, 14, 228 
tallowy flavor, 20, 455 
temperature— 
fluctuations, influence on lac- 
tose crystallization, 16, 192 
relation to distribution of 
components in solid and 


liquid phases, 15, 254 
testing— 
by Minnesota Babcock meth- 
od, 18, 464 


for fat and solids, committee 
on, 8, 70; 9, 101, 503; 10, 
181 
texture— 
and quality, effect of homoge- 
nizing methods on, 19, 508 
effect of — 
dehydrated egg products 
on, 12, 331 
egg yolk on, 12, 195 
freezing methods on, 15, 
264 
homogenizing method on, 
19, 712 
low-lae on, 17, 112 
microscopic study of, 15, 421 
photomicrograph of, 15, 429, 
~ 430, 431, 432, 433 
relation of milk solids 
butterfat to, 6, 450 
total solids, methods for determin- 
ing, 7, 576 
trowel, effect on shrinkage, 10, 237 
unsuperheated plain condensed 
bulk skimmilk for, 6, 205 


and 


utensils, effect on bacterial count, 
6, 287 
vanilla— 
extracts, true and imitation, 
use in, 7, 585 
fat— 
content compared 
mix, 20, 160 
standard for, 4, 239 
vegetable stabilizers in, 16, 265 
viscosity— 
apparent, sagging beam 
method for measuring, 17, 
639 
factors influencing, 9, 68 
variation with temperature of 
drawing, 17, 644 
volume-weight study of, 10, 232 
warming curves, 10, 222 
yeast and mold count as index of 
sanitation, 19, 498 
formation, relation of temperature to, 
15, 261 
machine, photograph of, 4, 548 
meltage, in milk cooling unit, 15, 193 
milk— 
citrie acid in, 17, 368 
pH and titratable acidity, effect 
of citric acid on, 17, 368 
-refrigerated cooling unit tests of, 15, 
190 
vs. electrically controlled tanks, effi- 
ciency for cooling milk, 18, 479 
water (See Water ice) 
Ieeland, dairy cooperatives in, 5, 323 
Ices— 
citric acid in, 17, 368 
pH— 
and titratable acidity, effect of. 
citric acid on, 17, 368 
standard for, 17, 372 
water (See Water ice) 
Illinois, official testing in, 1, 36 
Imitation vanilla extract, use in ice cream, 
7, 585 
Immune bodies in colostrum, 6, 138 
Impingement angle of incident radiation, 
influence on properties of milk, 17, 607 
Imports, dairy, statistical references on, 2, 
200 
Inbred stock, hereditary defects in, 19, 431 


with 
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Inbreeding and selection for fixing milk 
production, 19, 430 
Ineubation— 
at 32° C., effect of bacterial count 
of ice cream, 20, 775 
temperature— 
and time, relation to mold and 
yeast counts of butter, 14, 494 
effect on bacterial counts of milk, 
20, 445 
modified, effect on bacterial counts 
of milk, 19, 491 
status of proposed change in, 19, 
493 
Incubator, pasteurizer 
mother starter, 20, 443 
Index— 
energy-size, of lactation, 20, 583 
‘*most probable number’’ of coliform 
group in milk, 20, 69 
of Journal of Dairy Science, 1, 529; 2, 
521; 3, 561; 4, 593; 5, 583; 6, 625; 
7, 591; 8, 839; 9, 545; 10, 545; 11, 
533; 12, 513; 13, 539; 14, 551; 15, 
509; 16, 601; 17, 825; 18, 841; 19, 
823; 20, 827 
Indian buffalo milk (See Milk, Indian buf- 
falo) 
Indiana, official testing in, 1, 36 
Induction period— 
initial, in oxidation of milk fat, fac- 
tors influencing, 17, 321 
of milk powder fat, 8, 518 
Industrial products from buttermilk, 6, 1 
Inert— 
bacteria in raw, pasteurized and ineu- 
bated milk, 15, 103 
materials, rate of passage through 
bovine digestive tract, 17, 297 
Infant feeding, goat’s milk for, 1, 183 
Infants, food value of milk for, 6, 509 
Infectious abortion (See Abortion) 
Inheritance—(See also Heredity) 
evaluating for type, in germ plasm sur- 
vey, 19, 431 
influence on milk secretion curve, 10, 
482 
Mendelian, 16, 501 
of butterfat— 
per cent in Jersey cows, 10, 344 
production, official records 
studying, 9, 286 
of color in dairy cattle, 18, 430 


and eooler for 


for 


167 


of fat— 
per cent in Holstein herd, 8, 215 
secretion, 9, 457 
of Jersey colors, 2, 290 
of milk— 
and butterfat, 
dam, 14, 379 
producing capacity, 8, 391 
production—9, 155 
official records for studying, 
9, 286 
secretion, relation of endocrine 
glands to, 20, 436 
Inherited producing ability, measures of, 
20, 437 
Injections, intravenous (See Intravenous) 
Ink— 
for nose prints, 5, 252 
green, for study of cream rising, 5, 392 
Insects in milk, regulations covering, 1, 59 
Insemination, artificial, demonstration of, 
20, 397 
Insoluble acids (See Acids) 
Inspection— 
creamery, data on, 4, 463 
dairy—1, 46 
farm, 2, 477 
milk—(See also Milk) 
plant, 1, 46 
Inspectors, dairy (See Dairy) 
Instruction— 
college, improvement in, 5, 131 
dairy—(See also Dairy) 
short course (See Dairy) 
Insulin— 
hypoglucemia produced by, 19, 149 
injection, effect on hyperglucemia in 
cow, 19, 250 
intravenous injections, effect on lactose 
in milk, 19, 149 
Insurance, dairy farm, 4, 492 
Internal Revenue Department, butter stand- 
ard, 3, 452 
International— 
Association of— 
Dairy and Milk Inspectors— 
committee report of, 1, 356 
meeting of, 16, 500 
Tee Cream Manufacturers— 
medal for student judging, 
16, 598; 19, 819 
research committee, 11, 529 


contribution of 
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Milk Dealers— 
cooperation with, 8, 62, 65; 
10, 176 
medal for student judging, 8, 
77; 9, 114; 16, 598; 19, 819 
Dairy—(See also Dairy) 
Congress— 
action on, 4, 172 
announcement concerning, 9, 
542 
Sixth, Berne, Switzerland, re- 
port on, 1, 160 
Exhibit, 10, 192 
Federation, 1, 160 
Intestinal— 
flora, effeet of— 
sweet whole milk on, 3, 420 
water suspensions of Bacillus— 
acidophilus on, 3, 421 
bifidus on, 3, 421 
bulgaricus on, 3, 421 
gases of dairy cow, 20, 407 
lactic and bacteria, 3, 54 
putrefaction, control by fermented 
milk and milk diets, 3, 414 
Intra— 


mammary duct injections in study of 


lactose formation, 19, 243 
uterine development of bovine fetus, 
7, 311 
venous injection of sugar, effect on 
lactating bovine, 19, 177 
Inventories, dairy farm, 4, 491 
Invert syrup, for sweet, frozen cream, 14, 
999 


Investigation, in agriculture, organization 
of, 3, 169 
Investigations— 
dairy marketing, 1, 517, 524, 525 
methods of, committee on, 5, 200; 7, 
121; 8, 76; 9, 105, 504; 10, 188 
Involution of mammary gland, 18, 429 
Todine— 
content of — 
dry milk, seasonal and territorial 
variations in, 13, 526 
milk— 
as affected by feeding iodized 
dry milk, 17, 771 
effect of desiccation and 
storage on, 17, 15 


variations in mixed milk of 
_ herds, 17, 19 
South Carolina feeds, 16, 27 
feeding, effect on iodine in milk, 11, 
106 
in potassium iodide, as lipase para- 
lyzer, 5, 61 
in water for rats, 9, 383 
intake and output by cow, 17, 773 
number of— 
butterfat—1, 229, 325, 339, 340 
(See also Butterfat) 
effect of menhaden oil feed- 
ing on, 14, 132 
cream, effect of enzymes on, 1, 227 
methyl esters of butter, 14, 133 
milk fat— 
changes in, 1, 228 
influence of ration on, 17, 329 
old butter, 1, 232 
oleie acid—1, 342 
ester of glycollic acid, 1, 342 
sterile cream, influence of carbon- 
dioxide-free air on, 1, 225 
tallowy butterfat, 1, 339, 340 
total blood lipids, effect of dietary 
fat on, 17, 227 
salts in media, effect on 
growth, 20, 445 
suspensoid in milk, 17, 772 
value of— 
butterfat, 1, 242 
milk fat, 1, 189 
Todized— 
dry milk feeding, effect on iodine con- 
tent of milk,.17, 771 
milk, producing, 11, 106 
salt—(See also Salt) 
in rat ration, 18, 549 
in ration, 17, 234; 18, 70 
Iodometrie vs. ortho-tolidine test for chlo- 
rine, 17, 354 
Ions, effect on properties of ice cream 
mixes, 18, 451 
Iowa— 
blue cheese, effect of penicillia on, 19, 
498 
cow testing— 
association— 
butterfat production of cows 
in, 18, 811 


bacterial 
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reeord of, 1, 9 
records on culling, 20, 440 
associations— 
changes in freshening dates 
in, 20, 401 
freshening ages of purebred 
cows in, 17, 625 
Dairy Separator scholarship for judg- 
ing contest, 1, 151, 422; 2, 273 
proved sires, data on, 19, 429 
State College— 
relation of experience and scholas- 
tie record of students, 20, 506 
studies in retention of knowledge, 
20, 500 
trade mark for butter, plate show- 
ing, 1, 385 


Iron—(See also Ferric and Ferrous) 


analyses of milk, duplicability, 19, 545 
and evaporated milk for alleviation of 
anemia of rats, 19, 117 

-bearing oil, limonite, 20, 737 
citrate in medium, 2, 462 
colloidal, 1, 314 
content of— 


agar, 12, 441 


blood of lactating cows, 14, 377 
easein, 12, 441 
milk, 19, 546 
salts, 12, 441 
starch, 12, 441 
yeasts, 12, 441 
effect— 
of acid solutions on, 12, 145 
of chemical sterilizers on, 12, 267 
of refrigerating brines on, 12, 272 
of sweet and sour milk and cream 
on, 12, 152 
of washing powder solutions on, 
12, 256 
on butterfat, 1, 329 
on color of heated lactose solu- 
tions, 18, 90 
on flavor of— 
butter, 1, 326, 329 
dairy products, 12, 156 
on sweetened condensed milk, 9, 
466 
for prevention of anemia in calves, 18, 
338 
galvanized— 


effeet— 
of acid solutions on, 12, 145 
of chemical sterilizers on, 12, 
267 
of refrigerating brines on, 12, 
272 
of sweet and sour milk and 
eream on, 12, 152 
of washing powder solutions 
on, 12, 256 
on flavor of dairy products, 
12, 156 
resistance to corrosion in milk, 15, 
57 
hydroxide, effect on butter, 1, 327 
in ealf liver, 18, 344 
in ealf ration, 19, 441 
in limonites, 20, 738 
in powdered milk ration, 12, 92 
in rat ration, 20, 360, 618 
in ration, 18, 440 
in yeasts, 13, 252 
influence on— 
nutritional anemia of rats, 12, 438 
vitamin C in milk, 19, 380 
inorganic, supplementary value in milk, 
12, 242 
lactate— 
effect on flavor and color of but- 
terfat, 1, 334 
in tallowy butter studies, 1, 332 
nails, 1, 326 
oxide, rate of excretion in feces, 17, 
298 
relation to— 
greenish-black discoloration of ice 
cream, 6, 456 
oxidized flavor of milk, 20, 135 
tallowy butter, 1, 326 
salts— 
in media, effect on _ bacterial 
growth, 20, 445 
on parchment, relation to tallowy 
butter, 1, 338 
tinned—(See also Tinned iron) 
E.B.—factors affecting, 12, 145 
E.T.—factors affecting, 12, 145 
wire, in rat ration, 12, 92 


Trradiated— 


ergosterol—(See also Ergosterol) 
vs. irradiated yeast for vitamin D 
milk, 17, 445 
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evaporated milk, 19, 67 
ice cream, antirachitic value of, 12, 231 
milk—(See also Milk) 
antirachitie activation, factors in- 
fluencing, 17, 607 
biochemical study of, 15, 469 
characteristics of flowing film, 17, 
527 
influence of— 
fat content on antirachitic 
potency, 17, 483 
time of exposure on antira- 
chitic potency, 17, 483 
reflecting properties, factors in- 
fluencing, 17, 607 
yeast—(See also Yeast) 
vs. irradiated ergosterol for vita- 
min D milk, 17, 445 
Irradiation of milk (See Milk) 
Irrigated pasture (See Pasture) 
Isoelectric point—18, 29 
of butter oil, 19, 477 
of fat globules, 19, 477; 20, 554 
Isopropyl] ether, in modified Mojonnier test, 
20, 563 
Italy, agricultural bacteriology in, 7, 205 


Javente ’S solution for milking ma- 
chines, 3, 37 
Jersey—(See also American Jersey Cattle 
Club) 
blood, hemoglobin content, 14, 374 
bull, milk production of— 
daughters from, 3, 533 
grades sired by, 4, 14 
butterfat— 
earotene content—20, 620 
influence of— 
A.I.V. silage on, 18, 73 
pasture on, 18, 73 
winter ration on, 18, 73 
hardness, 17, 550 
tests— 
effect of— 
lactation period on, 6, 
» 294 
leaving strippings, 6, 295 
seasonal variations in, 6, 293 
vitamin A content—20, 620 
effect of ration on, 18, 73 
calves— 
birth weight, 2, 161; 5, 307; 7, 225 


cattle— 
conformation, relation to milk 
producing capacity, 3, 1 
milk yield, effect of lactation on, 
6, 109 j 
supernumerary teats on, 17, 566 
colors, inheritance of, 2, 290 


_cow— 


age and weight, correlation table, 
6, 463 
fat production record, 1, 9 
normal growth, 6, 461 
weight-height at withers, curve 
for, 5, 483 
cows— 
analyses of milk from, 3, 141 
butterfat per cent, inheritance of, 
10, 344 
daily production, influence of 
stage of lactation on, 6, 199 
fat production, relation to age, 
7, 191 
gestation period, 5, 302; 7, 229; 
13, 202, 257 
grade: vs. registered, milk energy 
yield, 14, 16 
inheritance of butterfat per cent, 
10, 344 
initial and retest records, 9, 216 
milk— 
and fat production, effect 
of— 
frequency of milking on, 
17, 815 
season on, 8, 127 
production, decline in, 6, 530 
yield— 
effect of — 
advancing lactation 
on, 18, 621 
season of year on, 
18, 621 
relation of judge’s score 
to, 4, 363 
monthly milk and fat production, 
7, 257 
nose prints, photographs of, 5, 
253, 254, 255 
on test, tattoo mark required for, 
5, 249 
persistency of production, practi- 
eal application, 20, 151 
progeny records of, 13, 261 





SUBJECT INDEX—ORIGINAL ARTICLES 171 


purebred vs. grade, average fat 
production, 18, 814 
registry of merit records, adjust- 
ing to uniform age basis, 9, 469 
weight, influence on production, 
2, 101 
yearly production, influence of 
season on, 6, 202 
cream, composition, 3, 524 
fat globules, electrophoretic mobility 
of, 20, 553 
gray color inheritance, 18, 431 
heifers, age at first freshening, 17, 630 
milk— 
acidity—19, 237 
ranges, 3, 228 
albumin-globulin ratio, 16, 104 
buffer value, 14, 53 
butterfat content, influence of 
season and advancing lactation 
on, 18, 389 
chloride value, 18, 533 
clotted cream from, 1, 300 
composition, 3, 524; 6, 146; 9, 5 
cream layer volume on, 11, 409 


creaming ability, 11, 413 
curd tension, 6, 514; 18, 261; 19, 
163 


fat per cent, monthly variations 
in, 14, 486 
flavor— 
defects in, 18, 467 
influence of alfalfa on, 18, 58 
freezing point, seasonal variations, 
9, 199 
lactose content, 19, 84 
production— 
influence of oestrum on, 9, 66 
relation to age, 7, 551 
properties, 9, 5 
raw and heated, germicidal action 
against sweet curdling, 14, 278 
viscosity, 9, 5 
vitamin— 
A potency, 20, 534 
C content, 20, 11, 432 
physical constants for conformation 
and milk production, 3, 6 
records— 
data from, 5, 544 
factors for correcting to mature 
age basis, 9, 477 


initial and reentry, correlation 
coefficient, 9, 289 
register of merit data, 5, 23; 6, 292; 
8, 127 
roan color, dominancy, 2, 292 
sires, summer and winter rations for, 
13, 169 
**tested sires,’’ 17, 93 
trophy for student judging contest, 1, 
152; 2, 274; 3, 207 
Jerseys— 
close breeding, results from, 19, 430 
in agricultural college herds, 6, 16 
Joghurt—(See also Yogurt) 
bacilli, effect on citric acid in milk, 7, 
409 
Johnson grass hay in ration, 8, 313 
Journal of Dairy Science— 
abstract section recommended, 15, 495 
abstracts— 
announcement of, 18, 675; 19, 93 
on dairy production considered, 
19, 718, 728; 20, 788 
agreement on publishing abstracts, 18, 
683 
announcement—1, 3, 375 
by Editor, 5, 328; 8, 286 
by retiring Editor, 11, 116 
of establishment, 1, 1 
of new Editor, 11, 116 
charge for— 
extra pages, 19, 718, 728 
reprints, 19, 718, 728 
circulation, 19, 773; 20, 793 
euts for graphs and pictures in, 17, 
757, 824 
Dahlberg, A. C., announced as Editor, 
11, 116 
Editorial— 
Board, report of, 6, 77 
policy, 6, 78 
Editor ’s— 
aliowance, 9, 94 
remarks, 7, 108 
report, 18, 682; 19, 729 
errata in, 8, 538; 9, 544 
field of, 6, 77 
future of, 3, 70 
historical background, 1, 2, 3 
index— 
form of, 18, 840 
of (See Index of Journal of Dairy 
Science) 
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limitation— 
of articles in, 17, 757 
on length of articles, 17, 583, 757 
management committee, 14, 547 
monthly publication, 16, 597 
new associate editor, 16, 405 
note regarding articles in, 8, 286 
notice of change of address of editor, 
9, before 253 
plans for, 7, 108 
plea for establishment, 1, 2 
policy, statement of, 6, 78 
publication movement, 1, 2 
resolution concerning, 1, 437 
salary increase for editor, 5, 141 
scope, 1, 1; 5, 157 
statement on—5, 137 
scope and value, 5, 157 
suggestions to authors, 6, 78 
talk regarding, 4, 172 
Judges— 
of dairy products, method of interpret- 
ing scores of, 10, 41 
student judging contest, 3, 207 
Judging— 
butter (See Butter) 
cheese, scores of judges, 10, 41 
churning cream, proposed score card 
for, 19, 508 
contest— 
dairy products, Eastern States 
Exposition, rules for, 7, 126 
farmers (See Farmers judging 
contest ) 
dairy cattle— 
placing card for, 1, 180 
seale of points for, 1, 177 
score card for, 1, 175, 177 
students’ national contest— 
committee on, 1, 150, 421, 
439; 2, 60, 271, 432; 3, 206, 
236; 5, 146, 198; 6, 69, 79; 
7, 309; 8, 64, 286; 9, 98, 
503; 11, 112; 14, 550; 17, 
581; 18, 684; 19, 724, 725; 
20, 120, 789 
judges, 1, 421; 2, 273; 3, 207; 
6, 68 
scholarships for, 1, 151, 422; 
2, 273; 3, 206; 9, 115 
trophies, 1, 150, 422; 
3, 206; 6, 68; 9, 115 


274; 


teaching of, 1, 177 
dairy products, students’ national con- 
test— 
committee on, 1, 425, 439; 2, 61, 
269, 433; 3, 74, 237; 4, 169; 5, 
149, 168, 199; 7, 110, 111, 112, 
115, 126, 309; 8, 70; 9, 100, 
503; 10, 182; 14, 549, 550; 16, 
598; 17, 341; 18, 415, 685; 19, 
223, 724, 819; 20, 65, 790 
scholarships and fellowships for, 
16, 598; 19, 819 
trophies for, 1, 425; 4, 169; 8, 76; 
9, 113; 16, 598; 19, 819 
4-H Club, Danish system for, 20, 495 
milk (See Milk) 
of cattle, personal equation of, 4, 359 
sweet cream, 18, 465 
Junior— 
bull rings, 4-H Club, 19, 526 
colleges (See Colleges) 
Juniper berries as galactagogue, 1, 477; 4, 
475 
Just— 
Hatmaker process for roller-dried but- 
termilk, 6, 5 
hot-cylinder process dry milk, bac- 
terial content, 5, 216 
process— 
desiccated milk, 8, 40 
drying machine, 5, 272 
roller-process dry skimmilk, vitamin 
content, 15, 446 ‘ 


Karrie corn— 
composition, 4, 145 
effect on salt used by calves, 1, 496 
for dairy cows, 4, 136 
Kansas— 
City, Missouri, milk control in, 1, 284 
ice cream— 
bacterial content of, 6, 283 
scoring contest, 11, 136 
orange sorgo seed— 
composition, 17, 347 
germination after feeding, 17, 346 
utilization by dairy cows, 17, 343 
Kaolin, influence on lactose crystallization 
in ice cream, 16, 196 
Kefir grains, Betabacterium caucasicum in, 
3, 153 
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Keleo gel, composition, 16, 265 
Kelly Island lime for cream neutralization, 
8, 463 
Kelp, sodium alginate from, 19, 509 
Kentucky blue grass—(See also Blue 
grass ) 
vitamin A content, 15, 475 
Kerosene— 
as adulterant of acid, effect of, 7, 364 
flavor in cream, 8, 135 
Ketonuria in dairy cows under farm condi- 
tions, 20, 408 
Kettle, cheese processing, photograph of, 
13, 205 
Kidney— 
fluorine content, 17, 698 
of calf on cottonseed meal ration, 
photomicrograph of, 11, 511, 513 
of calves on viosterol, mineral content, 
17, 89 
white-spotted, in calves, production of, 
19, 434 
Kid— 
suckling— 
giving milk, photograph of, 2, 25 
milk secretion by, 2, 22 
virgin doe— 
composition of milk from, 2, 23 
milk production of, 2, 23 
Kingston cheese (See Cheese) 
Klim milk powder, 7, 41, 141 
Knife, palette (See Palette) 
Knowledge, factors in retention of, 20, 500 
Knudsen cheese electrode, sketch of, 12, 
292 
Koestler apparatus for catalase test, 8, 168 
Kohman method for butter, 3, 425; 8, 82 
Koumiss, from skimmilk, 2, 48 
Krabyn, composition, 16, 265 
Kraftogen, effect on properties of whipped 
cream, 18, 466 
Krause spray-process dry whey, vitamin 
content, 15, 446 
Kunick modified process of milk drying, 5, 
580 


Lasarague ’S solution for milking 
machines, 3, 37 
Labor— 
factor in cost of milk production, 2, 
79 
required for milk production, 4, 488 
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Laboratories, bacteriological technique in, 
1, 512 
Laboratory— 
methods— 
for detection of mastitis milk, 17, 
281 
standard, for control of dairy 
products, 18, 475 
supervision of pasteurization plants, 
5, 372 
Lacta, review of, 5, 321 
Lactalbumin— 
as emulsifying agent, 15, 372 
cream, churnability, 15, 375 
Lactating— 
bovine (See Bovine, lactating) 
dairy cattle (See Dairy cattle) 
dairy cows (See Dairy cows) 
Lactation— 
advaneed— 
bitter milk of, 5, 201 
effect on churnability of cream, 
19, 279 
advancing— 
effect on— 
milk flow, 6, 527 
yield of milk, 18, 621 
influence on fat content of Jersey 
milk, 18, 389 
average, method for calculating herd 
production, 8, 110 
changes of milk and fat composition 
during, 1, 186 
curve— 
Aberdeen-Angus cows, 16, 576 
effect of — 
bone meal supplement on, 19, 
262 
length of dry period on, 19, 
260 
non-fecund vs. normal, 13, 375 
of milk secretion, 9, 456 
curves, from Jersey records, 20, 152 
dairy cattle— 
heavy feeding of cottonseed meal 
during, 13, 478 
vitamin A requirements for, 19, 
438 
dynamic, metabolic measure of, 19, 
428 
effect— 
of galactin on, 20, 410 
of gestation on, 7, 24 
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of hormones on, 19, 451 
of hypophysectomy on, 20, 410 
of prolan on, 20, 287 
on galactin content of pituitaries, 
19, 448 
energy-size index of, 20, 583 
factors affecting, 18, 429 
first, of dairy heifers—(See also Dairy 
heifers) 
effect of phosphorus intake dur- 
ing, 19, 442 
in barren heifer, 16, 523 
influence of — 
mineral supplement on, 19, 257 
preceding dry period on, 19, 257 
non-fecund, for measuring effect of 
hormone and mechanical stimula- 
tion, 13, 372 
period— 
effect on— 
eurd character of milk, 6, 
519 
richness of milk, 8, 131 
of goat, 1, 183 
persistency of fat secretion dur- 
ing, effect of age on, 10, 95 
relation to— 
direct titratable chloride value 
of milk, 18, 527 
milk production, 9, 82 
stage, effect on fat tests, 6, 294 
variations— 
in curd tension of milk dur- 
ing, 18, 458 
in composition and heat sta- 
bility of milk during, 15, 


331 
persistency of fat secretion during, 
10, 479 
records— 


evaluating, 20, 437 

for proving sires, 19, 429 

partial, relative genetic worth of, 
19, 428 

standardized, for dam and daugh- 
ter comparisons, 18, 489 

vs. cow testing association yearly 
records, 17, 737 

relation— 

of adrenal cortical hormone to, 
20, 410 

of galactin to, 19, 448 


to fat per cent of Guernseys, 6, 
330 
to milk yield of— 
Guernseys, 6, 102 
Jerseys, 6, 109 
role of nervous system in hormonal 
control of, 20, 411 
stage of— 
effect on— 
variation of fat per cent in 
milk, 5, 22 
vitamin C content of milk, 20, 
10 
influence on— 
milk production, 6, 199; 7, 
255 
amount of residual fat in 
Babcock test, 2, 346 
fat— 
per cent of milk, 5, 546 
tests by Babcock and 
gravimetric methods, 2, 
345 
milk production, 6, 199; 7, 
255 
zine content of milk, 15, 458 
relation to fat per cent of milk, 
14, 491 
Lactations, short vs. succeeding, length and 
yields of, 20, 156 
Lactic— 
acid— 
action of Bacterium acidi-pro- 
pionici (d) on, 6, 305 
affinity for lime, 4, 112 
as milk precursor, 20, 413 
bacteria— 
agglutination, 3, 147 
classification by Orla-Jensen, 
3, 143 
cultural features, 3, 145 
effect— 
of pasteurization on, 3, 
57 
on citric acid in milk, 7, 
409 
on pH of milk, 3, 159 
heat resistant type, 4, 82 
in butter, 3, 382 
in milk, 2, 465 
morphological features, 3, 145 
reduction of methylene blue 
by, 5, 447 
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sources of energy, 3, 145 
temperature relations of, 3, 
146 
variability of, 3, 147 
content of — 
butter (See Butter) 
condensed and dried butter- 


milk, 6, 6 
cream (See Cream) 
effect on— 
butter wrapped in metal- 


treated parchment, 1, 338 
copper solubility in milk, 14, 
424 
ice cream mix properties, 12, 
134 
proteolysis, 12, 119 
stability of sweetened con- 
_ densed milk, 19, 60 
volatile acid by starter organ- 
isms, 16, 159 
whipping quality of cream, 
17, 310 
from buttermilk, 6, 1 
in cream, detection of, 17, 759 
in milk— 
detection of, 17, 759 
mercuric chloride as preserva- 
tive for samples held for 
test of, 20, 77 
in mold media, 5, 364 
in ration— 
effect on pH of milk, 7, 91 
relation to acidosis, 16, 417 
in starter, 4, 278 
in tallowy butter studies, 1, 328, 
332 
keeping quality of butter washed 
with, 3, 382 
neutralization’ by forage crops, 
18, 320 
solution— 
for mold and yeast agar, 7, 
358 
for whey agar, 16, 145 
titratable acidity, effect of 
dilution on, 14, 141 
starter in alfalfa silage, 19, 612 
titration curve of raw milk with, 
10, 133 
culture (See Starter, etc.) 
fermentation, influence of Bacillus 
subtilis on, 3, 413 
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ferments, influence of molds on, 9, 
252 
micrococci (See Micrococci) 
starter, commercial, organisms in, 4, 
240 
streptococci— 
in milk, characteristics of, 3, 53 
in starters, 3, 53 
influence on acid development in 
milk, 3, 54 
Lactigen— 
as cheese starter, 3, 58 
Bacillus bulgaricus in, 3, 54 
Lactobacilli— 
in Cheddar cheese, 18, 471 
in Emmental cheese, 3, 54 
in Grana cheese, 3, 54 
in Gruyere cheese, 3, 54 
in Kingston cheese, 7, 565 
in Parmesan cheese, 3, 54 
influence on acid development in milk, 
3, 54 
Lactobacillus— 
acidophilus—(See also Bacillus acido- 
philus) 
commercial broth culture, effect 
of storage on, 14, 68 
cultivation in milk, 15, 71 
cultures, effect of — 
acidity on, 14, 198 
storage temperature on, 14, 
200 
laboratory cultures, storage tem- 
perature for, 14, 68 
milk— 
cultures, acidity and count at 
different temperatures, 14, 
64 
effect of storage on, 14, 66 
viability— 
as affected by freezing in 
sherbet mixture, 15, 413 
of cultures at various tem- 
peratures, 14, 59 
bulgaricus—(See also Bacillus bul- 
garicus) 
action on milk, influence of tem- 
perature on, 11, 91 
characteristics of freshly isolated 
cultures, 19, 494 
Ga— 
numbers in Swiss cheese in 
press, 18, 375 
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or 39 aH, in Swiss cheese cul- 
tures, 18, 720 
milk— 
cultures, acidity and count_at 
different temperatures, 14, 
65 
effect of storage on, 14, 67 
39a, in cheese starter, 12, 301 
type in Kingston cheese, 7, 565 
viability of cultures at various 
temperatures, 14, 59 
casei— 
action on— 
botulinum toxin, 11, 355 
milk, influence of tempera- 
ture on, 11, 92 
alpha, effect of pasteurization on, 
10, 267 
epsilon, effect of pasteurization 
on, 10, 267 
in Swiss cheese, 18, 383 
isolation from milk, 19, 494 
39a starter, effect on pH of Swiss 
cheese, 16, 389 
caucasicus type in Kingston cheese, 7, 
566 
cucumeris, in Kingston cheese, 7, 565 
helveticus (39a) in Swiss cheese, 18, 
375, 503, 720 
lactis—19, 495 
in Swiss cheese, 18, 384 
longus, in Swiss cheese, 18, 384 
sporificans, lacto-proteolytic type from 
milk, 5, 513 
thermophilus— 
description of, 15, 393 
development in 
plant, 15, 396 
factors affecting growth of, 15, 
395 
source of, 15, 397 
studies on, 15, 393 
viability, 15, 396 
Lactochrome, in milk serum and whey, 7, 
149 
Lactoflavin— 
erystalline— 
photomicrograph of, 19, opposite 
220 
properties, 19, 216 
fluorescent color in ‘‘black’’ light, 19, 
opposite 220 
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fluorometric estimation of, 19, 215 
standards, 19, 216 
Lactogenic— 
hormone—18, 430; 19, 451 
action of, 20, 410 
preparations— 
effect on composition of milk, 20, 
304 ‘ 
from anterior pituitary, relation 
to milk yield, 20, 289 
Laetoglobulin content of colostrum, 14, 
160 
Lactometer— 
reading, factors affecting, 19, 687 
readings on milk, 2, 364 
‘*Lactone’’ starter in ice cream mix, 6, 
598 
Lactose—(See also Milk sugar) 
action of Bacterium acidi-propionici 
(da) on, 6, 305 
agar—7, 556 
for bacterial counts of milk, 1, 
273 
for mold and yeast counts, 16, 141 
alpha—17, 517 
anhydride— 
erystals—17, 536 
moisture absorption by, 





17, 600 
hydration and dehydration, 
17, 515 


melting point, 13, 473 
preparation of, 17, 587 
—caleium chloride compound, mu- 
tarotation constant, 17, 810 
erystals, relation to sandy ice 
cream, 16, 181 
hydrate— 
—anhydride systems, aqueous 
vapor tension of, 17, 587 
erystals, sketches showing, 
17, 535 
dehydrartion rate, 17, 514 
melting point, 13, 473 
moisture loss, 17, 598 
solubility in calcium chloride 
solutions, 17, 812 
in milk products, 13, 140 
anhydrous—9, 64 
refractive constant, 9, 148 
antineuritie potency, 14, 450 
aqueous vapor tension of alpha hy- 
drate-anhydride systems, 17, 587 
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Benedict method for, 3, 379 
beta—17, 517 
anhydride, melting point, 13, 473 
crystals, 17, 540 
effect on crystallization of alpha 
hydrate, 17, 539 
in ice cream mix, 16, 181 
in milk products, 13, 140 
broth for coliform group, 2, 118; 20, 
67 
—calcium chloride compound, isola- 
tion of, 17, 805 
color, when dissolved in alkali, 5, 98 
colorimetric picric acid method for, 7, 
381 
concentration of milk, effect of irregu- 
lar intervals between milkings on, 
15, 1 
condition in ice cream mix during 
freezing and hardening, 16, 177 
content of— 
butter, 3, 393 
colostrum, 14, 160 
condensed and dried buttermilk, 
6, 6 
goat’s milk, 19, 481 
human milk, 1, 192, 194, 196 
mastitis milk, 17, 802 
milk—1, 187; 6, 146 (See also 
Milk) 
from pregnant vs. farrow 
cows, 1, 190 
influence of molasses and salt 
in ration on, 13, 117 
quantitative determination of, 
7, 74 
variations in, 19, 81 
water buffalo milk, 3, 346 
erystal— 
formation, 9, 517; 10, 139 
in sandy ice cream, new form of, 
13, 471 
nuclei, effect of temperature on 
appearance of, 17, 506 
erystallization— 
effect of— 
ammonium chloride on, 17, 
539 
dextrin on, 17, 539 
gelatin on, 17, 539 
gum arabic on, 17, 539 
potassium chloride on, 17, 539 


sodium acetate on, 17, 539 
starch on, 17, 539 
sucrose on, 17, 539 
urea on, 17, 539 
from whey, factors controlling, 
11, 171 
habit, factors affecting, 17, 533 
in ice cream, 13, 152; 16, 177 
in milk powder, X-ray analysis of, 
17, 589 
nuclei as factor in, 16, 195 
spontaneous, of supersaturated 
solutions, 17, 501 
crystallized— 
in ice cream, methods of detection, 
16, 182 
microscopic method of detecting, 
16, 183 
polariscopic method of detecting, 
16, 182 
erystals— 
axis of symmetry, 17, 536 
composition, from lactose-sucrose 
solutions, 10, 150 
diamond-shaped, 13, 471 
effect of sucrose on, 17, 534 
form, crystallization pressure as 
factor in, 17, 534 
from cheese spread, photomicro- 
graph of, 15, 157 
from milk, 10, 144 
from sucrose solutions, 10, 145 
from water solutions, 10, 142 
in sweetened condensed milk, 10, 
151 
microscopic examination of, 10, 
141 
photograph of, 10, 143, 144, 146, 
147; 17, 535, 541 
photographing, 10, 141 
photomicrograph of, 13, 474, 475 
desoxycholate agar, 19, 338 
effect— 
of pH on conversion of alpha to 
beta, and reverse, 13, 141 
on acid formation in heated milk, 
10, 135 
on flavor and color of butterfat in 
presence of metals, 1, 334 
on freezing point of ice cream mix, 
8, 233 
on specific gravity of milk, 19, 691 
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on survival of Escherichia coli in 
milk to pasteurization, 13, 91 
equilibrium rotation, factors influenc- 
ing, 17, 701, 704 
fermentation by Streptococcus lactis, 
factors affecting, 12, 121, 122 
form, in solids residue of sweetened 
condensed milk, 9, 62 
formation, intra-mammary duct injec- 
tions in study of, 19, 243 
glass— 
dehydration rate, 17, 514 
hydration and dehydration, 17, 
515 
photograph of, 17, 513 
hydrate— 
alpha, effect of pH on rate of 
precipitation and solution, 13, 
143 
-anhydride systems— 
effect of — 
holding at room tempera- 
ture, 17, 604 
momentary cooling on, 
17, 604 
pressure fall in, 17, 602 
rate of pressure rise in, 17, 
601 
vapor pressure of, 17, 602 
content of milk, 12, 426 
in alkaline butterfat with metals, re- 
lation to tallowy flavor, 1, 329 
in butter, 4, 523 
in buttermilk cheese, 2, 44 
im condensed milk, 7, 389 
in cream,,7, 388 
in crude milk sugar, 11, 167 
in dried— 
residue in total solids determina- 
tion, 13, 154 
skimmilk, 13, 146 
whey, 13, 149 
in evaporated milk, 7, 388 
in ice cream, 5, 559; 7, 389 
in media—2, 461 
effect on bacterial growth, 20, 445 
in milk— 
as affected by returning milk to 
udder, 7, 268 
effect of incomplete milking on, 
7, 273 
of virgin doe kid, 2, 23 





polarimetric determination of, 3, 
134 
in powdered milk, 3, 388 
in tallowy butter studies, 1, 328, 332 
in whey, 3, 388 
injections, effect on lactose content of 
milk, 19, 181 
isomeric forms, 16, 180 
litmus agar, 5, 486 
-low skimmilk, in ice cream, 17, 103 
mutarotation velocity, influence of 
salts and acids on, 17, 659 
physico-chemical properties, 17, 501, 
533, 595, 659, 701, 805 
powdered, X-ray of, 17, 589 
precipitation by ethanol, 17, 516 
rate of diffusion in ice cream at low 
temperatures, 16, 181 
relation to— 
tallowiness in butter, 1, 331 
taste of milk, 12, 429 
salt agar, 3, 379 
solubility—9, 517; 10, 139 
curve, 17, 507 
effect of — 
aleohol on, 17, 539 
milk colloids on, 9, 518 
sucrose on, 9, 518 
in salt solutions, 17, 805 
solution— 
absolute and relative viscosity, 10, 
364 
density, 10, 364 
specific gravity, 10, 364 
solutions— 
color— 
development during heating, 
18, 81 
effect of heat on, 16, 25 
effect of — 
intra-‘mammary duct  injec- 
tions on— 
blood sugar, 19, 247, 249 
lactose content of milk, 
19, 247, 249 
sugar excretion, 19, 247, 
249 
temperature, 19, 247, 249 
urine excretion, 19, 247, 
249 
superecooling on, 17, 516 
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heated— 
ecolor— 
effect of — 
amino acids on, 18, 
90 


buffers on, 18, 85 
formaldehyde on, 18, 
93 
gases on, 18, 91 
metals on, 18, 90 
proteins on, 18, 90 
storage temperature 
on, 18, 92 
vacuum on, 18, 91 
standards for, 18, 83 
pH changes in, 18, 86 
in glycerol, 17, 702 
metastable and labile zones, 17, 
516 
supersatured, labile and metasta- 
ble areas, 16, 179 
taste of, 12, 430 
specific gravity, 19, 695 
stability in ice cream and milk pow- 
ders, 17, 813 
transformation, effect of sucrose on, 
13, 145 
vs. plain agar, bacterial counts on, 12, 
307 
Lactosuria, 19, 255 
LaFayette, Indiana, milk inspection costs, 
6, 571 
Lait, Le (See Le Lait) 
La Laiterie, review of, 5, 321 
Lange wei, Streptococcus hollandicus in, 
3, 148 
Lard— 
as adulterant of acid for Babcock test, 
7, 363 
in rat ration, 6, 240; 16, 154, 356 
in ration, influence on milk and fat 
production, 17, 383 
Lathyrus— 
sativus—(See also Grass pea) 
composition, 20, 257 
silvestrus (See Pea, flat) 
Laurie acid in butterfat, 7, 410 
Lavatera species (See Brotex) 
Law, Kansas, on ice cream, 6, 285 
Laws requiring pasteurization of skimmilk 
and whey, 2, 49 
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Lead— 
number, Towt, for determining vanil- 
lin, 12, 469 
test for copper in, 20, 198 
Leaming, silage corn strain, 6, 384 
Lecithin— 
as source of error in buttermilk tests, 
11, 273 
behavior in testing buttermilk, 11, 275 
-cephalin fraction, solubility in organic 
solvents, 19, 634 
choline from, 3, 203 
content of — 
buttermilk, 11, 276, 431 
cream—11, 431 
effect of milk agitation on, 
19, 675 
milk, 11, 431; 20, 348 
skimmilk—11, 431 
effect of milk agitation on, 
19, 675 
cream, churning time, 20, 660 
distearyl content of buttermilk, 13, 456 
effect— 
of heat on, 18, 127 
on curd tension of milk, 19, 324 
on fat— 
test of buttermilk, 11, 433 
tests by Babcock, butyl aleo- 
hol and Mojonnier methods, 
11, 433 
on flavor of milk, 18, 135 
from powdered buttermilk, 11, 271 
gravimetric vs. Babcock test as mea- 
sure of, 11, 277 
in butter—13, 5 
relation to fishiness, 3, 203 
in buttermilk, 13, 5 
in cream, 13, 5 
in dairy products, effect on fat de- 
terminations, 11, 429 
in fat globule membrane, 16, 49 
in frozen egg yolk, 14, 227 
in milk, 13, 5 
in skimmilk, 13, 5 
nitrogen content, 16, 49 
oleo-stearo, relation to oxidized flavor, 
20, 603 
phosphorus content, 16, 49 
relation to— 
ice cream swell, 14, 228 





oxidized flavor of milk, 18, 301; 
19, 679; 20, 350, 431 
-splitting bacteria, effect on milk phos- 
pholipoids, 18, 127 
Lederle Laboratories, milk studies by, 1, 
259 
Leek flavor in cream, 8, 134 
Legal— 
eontrol of milk standardization, 1, 368 
limits for butter, 1, 378 
standards— 
for butter, 3, 68 
for dairy products, 5, 164 
Legislation, state, for control of bacterial 
analyses, 4, 163 
Legume— 
crops for silage, 3, 431 
hay in ration, 4, 196 
Leguminous roughage (See Roughage) 
Lehigh lime, for cream neutralization, 8, 
460 
Le Lait— 
announcement of, 4, 462 
review of, 5, 321 
Lemon juice— 
in calf ration, 9, 40, 127 
in ration, effect on oxidized flavor of 
milk, 20, 143 
Lemonade, buttermilk, 2, 47 
Lespedeza— 
hay— 
composition, 18, 597 
for dairy cattle, 18, 593 
iodine content, 16, 27 
palatability, 18, 595 
value for gain in weight and milk 
production, 18, 596 
in pasture, 17, 733 
Korean, for dairy cattle, 18, 593 
pasture, 19, 352, 462; 20, 418 
sericea— 
composition, 18, 443 
feeding trials with, 18, 443 
stems, composition, 17, 674 
stipulacea (See Korean lespedeza) 
straw— 
eomposition, 17, 674 
for dairy cows, 17, 671 
striata—(See also Clover, Japan) 
composition, 20, 257 
vs. alfalfa hay, conditioning effect, 18, 
596 
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Lettuce in rabbit ration, 13, 426 
Leucine, effect on color of heated lactose 
solutions, 18, 90 
Leucocyte—(See also Cell) 
content of— 
Bang’s disease milk, 18, 471; 19, 
433 
mastitis milk, 16, 113; 17, 802 
mastitis- vs. normal milk, 17, 287 
milk, relation to Lacterial content 
and pH, 16, 59 
count of— 
freshly drawn milk, 17, 75 
milk— 
for detection of mastitis, 20, 
442 
in Bang’s disease, 18, 471 
relation to milk yield, 20, 174 
Leucocytes— 
effect of pasteurization on size of, 2, 
191 
in flaky milk, 10, 443 
in milk—5, 413 
aceuracy of Breed count of, 20, 
685 
nuclear fragments from, 2, 191 
staining reaction, in raw and pasteur- 
ized milk, 2, 190 
Licenses, milk, 1, 46 
Light— 
as cause of defect in milk, 11, 375 
‘*black,’’ fluorescent properties of 
lactoflavin in, 19, 217 
catalytic effect on oxidation of butter- 
fat, 20, 181 
diffuse, effect on milk flavor, 11, 376 
diffused, effect on iodine number of 
butterfat, 1, 231 
relation to tallowiness of butter, 1, 325 
Lights, colored, for examining milk pow- 
der, 5, 397 
Ligroin, as adulterant of sulfuric acid, ef- 
fect of, 7, 364 
L’industrie Laitiere, review of, 5, 321 
Limburger cheese (See Cheese) 
Lime— 
Allwood, analytical data on, 8, 464 
Alwood, for cream neutralization, 8, 
336, 463 
ealeium— 
content, 4, 110 
for cream neutralization, 8, 461 
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chlorinated (See Chlorinated lime) 
content of— 
buttermilk, 4, 455 
cheese, 4, 455 
evaporated milk, 4, 455 
milk, 4, 455 
skimmilk powder, 4, 455 
defense of use in cream, 4, 112 
dry quick—4, 110 
for neutralizing cream—7, 464 
impurities in, 4, 108 
use of, 4, 108 
hydrated, for neutralizing cream, 4, 109 
in butter, 1, 166 
in cream, 1, 166 
in dairy products, method for deter- 
mining, 4, 453 
in neutralizing cream, 4, 466 
Kelly Island— 
analytical data on, 8, 464 
for cream neutralization, 8, 463 
Lehigh— 
analytical data on, 8, 464 
for cream neutralization, 8, 460 
lump, 4, 110 
magnesia— (See also Magnesia lime) 
ratio in experimental rations for 
calves, 6, 368 
magnesium content, 4, 110 
Mitchell, 8, 336 
neutralizer, effect on metals, 12, 267 
neutralizers, 19, 505 
neutralizing power, 4, 110 
Peerless— 
analytical data on, 8, 464 
for cream neutralization, 8, 463 
hydrated, 8, 334 
rock—8, 336 
for slaking, 8, 461 
slaked— 
analytical data on, 8, 463 
for cream neutralization, 8, 460 
relation to sterility, 2, 16 
use in buttermaking, 1, 163 
Limestone— 
as pasture fertilizer, 16, 95 
dolomitic, as pasture fertilizer, 17, 426 
for cattle, 20, 405 
ground— 
in calf ration, 19, 522 
in goat ration, 17, 224 
in ration, 17, 696 
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in calf ration, 7, 448 
in ration, 15, 274; 19, 453; 20, 272 
pulverized, in calf ration, 12, 39 
supplement, effect on— 
calcium balance, 14, 270 
nitrogen balance, 14, 272 
phosphorus balance, 14, 271 
Limewater—4, 110 
effect on butter wrapped in metal- 
treated parchment, 1, 337 
in neutralizing cream, 4, 466 
Limonite ore, spectrographie and chemical 
analyses of, 20, 738 
Limonites— 
composition, 20, 737 
effectiveness in correcting ‘‘ bush sick- 
ness’’ in cattle, 20, 737 
Linoleic acid— 
content of butterfat, 7, 410; 20, 275 
effect on— 
cholesterol in blood, 17, 228 
phospholipid fatty acids in blood, 
17, 228 
total lipids in blood, 17, 228 
Linseed— 
cake in ration, relation to cardboard 
flavor of milk, 11, 378 
meal— 
as source of phosphorus, 20, 406 
composition, 17, 411 
in calf ration, 2, 315; 3, 320; 11, 
120; 14, 284; 19, 522 
in ration, 4, 30, 200; 9, 382; 13, 
118; 14, 268, 323; 15, 135, 209; 
16, 321; 17, 382, 410; 18, 70, 
444, 797; 20, 526 
O.P., in ration, 15, 172 
price of, 10, 287 
oil— 
as adulterant of acid for Babcock 
test, 7, 363 
effect on— 
fat per cent of milk, 6, 472 
thiocyanogen value of butter- 
fat, 18, 456 
vitamin A activity of butter- 
fat, 19, 447 
in goat ration, 15, 243 
in ration—16, 549 
influence on milk and fat 
production, 17, 383, 386 
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meal— 
composition, 7, 12 
effect on— 
consistency of feces, 12, 
410 
fat per cent of milk, 6, 
471 
oxidized flavor of milk, 
18, 468 
vitamin A in butter, 20, 
89 
in bull ration, 13, 167 
in calf gruel, 6, 484 
in calf ration, 7, 217; 10, 433; 
12, 39; 15, 287; 19, 436 
in goat ration, 15, 242 
in ration, 2, 10; 5, 29; 7, 87; 
8, 18, 91; 9, 311, 396; 10, 
74, 89, 404; 11, 182, 480; 
12, 446; 13, 482; 15, 268; 
16, 154, 356; 17, 685; 18, 
512, 606, 662; 20, 59, 617 
N.P. composition and proper- 
ties, 5, 300 
0.P.— 
composition, 5, 30, 299; 
8, 239 
for calves, 7, 160 
in calf ration, 9, 39 
in calf self-feeder, 6, 502, 
574; 9, 39 
in ration, 7, 537; 8, 95; 
13, 297, 433; 19, 318 
palatability, 5, 37 
price per ton, 5, 355 
properties, 5, 299 
vs. ground soybeans as pro- 
tein supplements for calves, 
15, 277 
vs. skimmilk, as protein sup- 
plements, 14, 193 
Linum usitatissium (See Flax) 
Lipase— 
activity— 
in milk, 5, 57 
temperature required to destroy, 
effect of sugar on, 9, 300 
antiseptic, in study of, 5, 61 
as— 
cause of— 
bitter flavor of milk, 5, 202 
rancid odor of milk, 5, 202 
normal constituent of milk, 5, 51 
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content of milk, seasonal variations in, 
18, 247 
critical temperature for, 5, 78 
effect— 
of heat on, 5, 206 
of salt in butter on, 1, 121 
on acidity of butter, 1, 121 
on titratable acidity of milk, 19, 
284 
in cream, 19, 485 
in milk—5, 201 
method for detection, 5, 64 
relation of lactation to, 18, 253 
of commercial pancreatin, 5, 72 
pancreatic, action on sweetened con- 
densed milk, 9, 303 
paralyzer, 5, 61 
proof of presence in milk, 5, 64 
relation to rancidity of sweetened con- 
densed milk, 5, 79 
Lipide phosphorus of washed cream, 18, 
836 
Lipids— 
in blood—(See also Blood) 
of lactating goats, effect of diet- 
ary fats in, 17, 223 
of blood plasma and cells, iodine num- 
ber of, 17, 227 
total in blood plasma and cells, 17, 
227 
Lipin content of buttermilk, 11, 278 
Lipins— 
as source of error in fat determination 
in buttermilk, 11, 27 
effect on fat test of buttermilk, 13, 453 
Lipochrome in fat, 7, 148 
Lipogenesis in mammary gland, 5, 203 
Lipoid— 
medium, 7, 322 
phosphorus— 
colorimetric determination, 18, 116 
in blood, 11, 234 
of cream, 18, 122; 20, 638 
of skimmilk, 18, 122 
Lipolysis— 
effect on churnability of cream, from 
milk of advanced lactation, 19, 279 
in milk— 
of advanced lactation, 19, 284 
relation of bacteria to, 5, 74 
medium for studying, 19, 193 
Lipolytice—(See also Fat-splitting) 
activity of bitter milk, 5, 205 

















bacteria— 
as cause of bitter cream, 19, 485 
in butter, changes in, 19, 268 
in cream, 18, 254 
ferment in milk, 5, 55 
power of old vs. fresh milk, 9, 301 
Liquefying bacteria— 
effect of pasteurization on, 1, 167 
in butter—1, 168 
changes during storage, 12, 14 
in raw and pasteurized cream, 1, 167 


Listerine, effect on Frenchweed flavor in , 


cream, 20, 458 
Literature, dairy (See Dairy literature) 
Lithium hydroxide solutions, for dilution 

blanks for dry milk, 15, 391 
Litmus— 

effect of fresh milk on, 3, 227 
lactose— 
agar, 2, 461; 3, 379 
gelatin, 2, 461 
milk, bacterial cultures in, 20, 446 
Livestock sales record of abortion-free 
herd, 11, 366 
Liver— 
calves ’— 
antiscorbutie value, 12, 396, 397 
feeding to rats, 19, 437 
iron and copper content, 18, 344 
vitamin A content, 9, 130 
fluorine content, 17, 698 
of calves on viosterol, calcium, magne- 
sium and phosphorus content, 17, 89 
of cows, feeding to rats, 19, 43 
Local brome (See Brome) 
Locust— 
bean gum, water-binding capacity, 20, 
473 
black, composition, 20, 257 
Lolium— 
italicum (See Ryegrass, Italian) 
multiflorum (See Ryegrass) 
. perenne (See Ryegrass, English) 
Lotus— 
composition, effect of stage of matu- 
rity on, 20, 252 
corniculata (See Birdsfoot trefoil) 
Louisiana State Board of Health, ice cream 

inspection card, 2, 515 
Low-Lac skimmilk— 
manufacture of, 17, 104 
total solids of, 17, 105 
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Lowe, 8., statement by, 1, 396 
Lupine, composition, 20, 257 
Lupinus perennis (See Lupine) 
Lur brand for butter in Denmark, 1, 393; 
4, 226 
Lye— 
germicidal efficiency for milking ma- 
chines and separators, 18, 239 
method for sediment test of cream, 20, 
511 
solutions for milking machines, 17, 479 
Lymph nodes of calf on viosterol, mineral 
content, 17, 89 
Lyperosia irritans (See Fly, horn) 
Lysine nitrogen in cottonseed meal, 4, 380 


M AcCONKEY ’S— 
neutral red-bile salt-lactose agar, 7, 
556 
peptone lactose bile broth for pre- 
sumptive test, 20, 68 
MacDonald process for removal of onion 
flavor from milk, 11, 106 
MaceMichael viscosimeter— 
photograph of, 6, 596 
vs. Borden Body Flow Meter, results 
from, 18, 752 
McKay— 
G. L., on double standard for butter, 
3, 453 
K. G., work on butter control, 1, 387 
Machine milking— 
thoroughness, practices to increase, 17, 
333 
time required for stripping after, 17, 
331 
value of hand stripping after, 17, 331 
Magnesia— 
dolomitiec lime, as cream neutralizer, 
20, 459 
lime as neutralizer, 11, 54 
milk of— 
analytical data on, 8, 464 
for cream neutralization, 4, 466; 
8, 463 
Magnesium— 
balance—2, 11; 7, 71; 8, 308 
effect of hay supplements on, 18, 
517 
carbonate— 
as supplement to whole milk ra- 
tion for calves, 19, 440 
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effect on fat per cent of milk, 6, 
469 
in ration, effect on composition of 
blood plasma, 18, 607 
relation to plasma magnesium in 
calves, 19, 441 
chloride— 
effect on— 
aleohol test, 6, 179 
equilibrium rotation of lac- 
tose, 17, 704 
freezing point of milk, 9, 195 
solution, eryohydrie point, 18, 480 
content of— 
feeds, 8, 298 
organs and tissues of calves, 17, 89 
in blood plasma of calf, 19, 294 
in limonites, 20, 738 
in ration, vitamin D-sparing action of, 
18, 605 
ion concentration in milk serum, 12, 
407 
lactate, influence on lactose erystalli- 
zation in ice cream, 16, 201 
limes as neutralizers, 19, 505 
loss by dairy cows, 2, 11 
low, in blood of calves, pathology as- 
sociated with, 19, 441 
metabolism of dairy cows, 7, 58 
nitrate solution, cryohydrie point, 18, 
480 
oxide— 
as supplement to whole milk ra- 
tion for calves, 19, 440 
in lime, 4, 110 
in milk, 12, 426 
in neutralizer, 8, 464 
in relation to plasma magnesium 
and tetany in calves, 19, 441 
phosphate, primary, effect on foaming 
of milk, 13, 61 
requirement of calves, 19, 441 
salts in ration, effect on composition 
of bones, 18, 615 
sulfate— 
effect on— 
fat globule 
16, 48 
fat per cent of milk, 6, 470 
milk and fat production, 1, 
483 
physiological action, 1, 479 


membrane sol, 


Maintenance requirements, 2, 100; 9, 15; 
10, 431 
Malnutrition— 
incident to heavy feeding of cotton- 
seed meal, 18, 435 
of bones, factors affecting, 2, 16 
Malt— 
agar for mold and yeast counts, 5, 364; 
16, 142; 20, 446 
drinks, for malt agar, 5, 364 
flavor— 
in raw milk due to microorgan- 
isms, 14, 457 
-producing organisms, 
death point, 14, 460 
sprouts, composition and properties, 5, 
300 
Maltose in corn syrup, 2, 36 
Mammae of suckling kid, 2, 22 
Mammary— 
blood, analysis before and after milk- 
ing, 11, 230 
cocci, lacto-proteolytice, 5, 512 
development— 
relation of pituitary to, 2, 24 
theories concerning, 2, 19 
duct injections, in study of lactose 
formation, 19, 243 
flora, 5, 512 
gland—(See also Udder) 
accumulation of milk in, effect on 
secretion, 7, 249 
activity, 10, 103; 11, 230 
amino nitrogen uptake by, 20, 413 
carbohydrate metabolism of, 20, 
413 
development— 
effect of— 
hypophysectomy on, 19, 
450 
pseudo-pregnant 
tion on, 16, 132 
in kid, 2, 24 
relation to fat production, 12, 
70 
duct system, effect of theelin on 
growth of, 16, 131 
fat and fatty acids in, stains for, 
19, 448 
function, effect of hypophysec- 
tomy on, 19, 450 
growth—10, 102 


thermal 


condi- 





effect of pituitary hormones 
on, 20, 436 
histology of, 18, 429 
influence of — 
drugs on, 4, 474 
nervous system on, 20, 411 
involution of, 18, 429 
lactating, effect of pituitary ex- 
tract on, 13, 8 
lipogenesis in, 5, 203 
lobular system, effect of theelin 
and corporin on, 16, 131 
loss of nitrogen as urea by, 20, 413 
nitrogen metabolism of, 20, 413 
nutrition, thermostrohmur method 
for study of, 19, 450 
secretion, effect of pituitary hor- 
mones on, 20, 436 
secretory— 
activity, effect of pituitary 
hormone on, 16, 133 
system, capacity, 10, 5 
site of fat synthesis in, 19, 448 
urea nitrogen production by, 20, 
413 
volume flow of blood through, 19, 
450 
veins—20, 409 
double anastamosis in, 20, 410 
middle, 20, 410 
posterior, 20, 410 
venous plexous, valves in, 20, 410 
Mammitis (See Mastitis) 
Management data on dairy herd, 20, 537 
Managers of dairy plants, training needed 
for, 2, 519 
Manganese— 
-aluminum alloy— 
aluminum plated— 
effect— 
of various solutions on, 
12, 145, 152, 256, 267, 
272 
on flavor of dairy prod- 
ucts, 12, 156 





effect— 
of various solutions on, 12, 
145, 153, 256, 267, 272 
on flavor of dairy products, 
12, 156 
catalytic destruction of vitamins by, 
during pasteurization, 19, 475 
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content of— 
colostrum, 15, 466 
horse’s milk, 15, 466 
milk, 15, 461 
sheep ’s milk, 15, 465 
in calf ration, 19, 441 
in limonites, 20, 738 
in rat ration, 20, 360, 618 
in ration, 18, 440 
lactate, effect on vitamins in milk, 19, 
475 
salts in media, effect on bacterial 
growth, 20, 445 
sulfate— 
for mineralization of milk, 17, 764 
solution, eryohydric point, 18, 480 
Mangel beets, influence on fat constants, 6, 
160 
Mangels— 
composition and properties, 5, 300 
in ration, 18, 56 
Manger, experiment, 6, 245 
Manitoba, butter grading in, 4, 222 
Manual, loose-leaf, committee on, 19, 724; 
20, 64, 790 
Manure—(See also Feces and Cow manure) 
air-dried— 
moisture content, 1, 304 
solids content, 1, 305 
solubility in milk, 1, 307 
as pasture fertilizer, 17, 426 
credit for, 5, 124 
dried, actinomycetes in, 5, 491 
fresh— 
moisture content, 1, 307 
solids content, 1, 307 
solubility in milk, 1, 307 
removal from stable, regulations on, 
1, 63 
Streptococcus bovis in, 3, 149 
solubility— 
in milk, 1, 306 
in water, 1, 305 
wet, actinomycetes in, 5, 491 
Manurial pollution of milk, Weinzirl test 
for, 5, 377 
Marasmus, enzootic, 20, 744 
Mare’s milk (See Milk) 
Margarine—(See also Oleomargarine) 
color defects due to Aspergillus and 
Bacillus prodigiosus, 7, 533 
Crismer number, 2, 131 
effect of Penicillium glaucum on, 7, 533 
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from— 
beef fat, Crismer number of, 2, 
131 
cocoanut or palm kernel oil, defect 
in, 7, 533 
vegetable fats, Crismer number 
of, 2, 131 
nut—(See also Nut margarine) 
transition point, 19, 751 
vitamin A content, compared with 
butter, 16, 559 
rancidity, abstract on, 7, 532 
substitution for butter, test for, 2, 130 
tallowy, 7, 532 
vitamin A content, 18, 478 
Margaropus annulatus, cattle fever tick, 
15, 407 
Marker, C., butter control work in Alberta, 
1, 387 
Market— 
milk—(See also Milk, market) 
equipment, hypochlorite steriliza- 
tion, 12, 55 
industry, training men for, 6, 75 
production, cost of, 1, 181 
Section, Dairy Division, activities, 
4, 426 
Marketing— 
of dairy products, statistics on, 1, 409 
of Whole Milk, The, review of, 5, 327 
Marmite— 
as source of vitamin B, 9, 418 
in ealf ration, 9, 415 
Mash— 
acid, in ration, 16, 415 
dry— 
for calves, 2, 323; 3, 320 
nitrogen supplied by, 2, 323 
Massachusetts— 
official testing in, 1, 36 
Society for the Promotion of Agricul- 
ture, prize money from, 1, 425 
Mastitis—(See also Garget) 
bovine— 
acid milk in, 16, 111 
detection and control, 18, 469 
infectious, segregation program 
for, 19, 432 
chronic— 
effect on milk yield, 20, 171 
examination of milk from, 18, 586 
colon group as cause of, 3, 50 
control program, 19, 432 


detection— 
by brom thymol blue test of milk, 
20, 442 
by leucocyte count of milk, 20, 
442 
by microscopic examination of 
milk, 20, 442 
by rennet test, 19, 165 
of shedders of streptococci of, 20, 
711 
relation of leucocyte content, bae- 
terial count and pH to, 16, 59 
reliability of selected tests for, 20, 
199 
effect on— 
casein content of milk, 19, 402 
milk— 
production, 18, 353 
quality and composition, 18, 
458 
pH of milk, 19, 402 
rennet— 
coagulation time, 19, 402 
eurd tension, 19, 402 
Escherichia coli in, effect on composi- 
tion of milk, 17, 799 
incidence— 
before and after segregation pro- 
gram, 19, 642 
relation to lactation period, 20, 
443 
-infected udder, properties of milk 
from, 18, 287 
influence on— 
bacterial count of milk, 17, 259 
curd tension of milk, 17, 257 
leucocyte count of milk, 17, 259 
laboratory— 
evidence of, 18, 585 
methods for detection of, 17, 281 
milk— 
albumin-globulin ratio in, 16, 104 
amylase in, 19, 769 
bacterial— 
and chemical changes in, 19, 
496 
counts, 17, 287 
blood agar counts, 17, 287 
carbohydrate in, 16, 114 
casein content, 18, 457 
catalase test, 17, 287 
cell count, 20, 200 
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chloride content, 17, 287, 802; 18, 
532; 20, 200 
comparison of tests for detecting, 
19, 167 
eurd tension, 17, 287; 18, 745; 20, 
464 
diastatie activity, 19, 771 
diplococeus in, 17, 287 
effect on phosphatase test, 20, 474 
for Cheddar cheese, 20, 464 
hemolytic bacteria in, 20, 200 
ineubation test for streptococci in, 
20, 200 
lactic acid in, 16, 114 
lactose content, 17, 802 
leucocyte content, 16, 113; 17, 287, 
802 
pH, 16, 113; 17, 287, 802; 20, 200 
protein in, 16, 114 
specific conductance, 17, 802 
staphylococcus in, 17, 287 
streptococci in, 16, 113; 17, 287; 
20, 200 
Streptococcus agalactiae in, 20, 
464 
tests of, 18, 456 
Pseudomonas aeruginosa in, 17, 292 
pyogenic cocci in, 3, 50 
rate of spread, control of, 19, 432 
relation— 
of cottonseed meal feeding to, 13, 
488 
of milking machine to, 3, 50 
to curd strength of milk, 18, 460, 
741 
to flaky milk, 10, 443 
to rennet coagulability, 18, 460, 
741 
streptococcal, incidence of, 19, 432 
streptococeus, detection of shedders of, 
20, 711 
Mature equivalent record, 7, 194 
May apple odor produced by Pseudomonas 
fragi, 20, 448 
Mazola (See Corn oil) 
Meadow— 
fescue— 
composition, 20, 255 
in pasture, 17, 410; 19, 624 
vitamin A content, 18, 639 
foxtail (See Foxtail) 
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grass, rough-stalked— 
composition, 20, 255 
in pasture, 17, 410; 19, 624 
hay— 
in ration, 20, 296 
mixed, iodine content, 16, 27 
Meal— 
bone (See Bone meal) 
ealf, studies of, 11, 119 
Meat— 
output, figures on, 1, 10 
serap in rat ration, 12, 234 
Mechanical device for accurate hay feed- 
ing, 10, 513 
Medals (See Trophies) 
Media—(See also Medium) 
adjustment of reaction, 1, 21 
comparative value, 7, 557 
effect on— 
bacterial counts of milk, 20, 445 
colon types, 2, 117, 123 
for bacteria in milk, 2, 461 
for bacterial counts of milk—1, 21; 10, 
270 
comparison of, 18, 540 
for colon-aerogenes group in milk, 2, 
462 
for determining bacterial content of 
ice cream, 19, 497 
for Penicillium roqueforti, 9, 30 
influence on yeast and mold count of 
butter, 16, 141 
Nihrstoff-Heyden agar, 2, 301 
pH, influence in bacterial counts of 
milk, 11, 401 
presumptive test, for coliform group, 
20, 67 
synthetic, growth of Penicillium roque- 
forti on, 17, 61 
various, for butter, 20, 446 
whey agar for molds, 2, 410 
Medic, black, composition, 20, 257 
Medicago— 
lopulina (See Medic, black) 
sativa (See Alfalfa) 
Medium—(See also Media) 
change in composition, status of, 19, 
493 
modified, effect on bacterial counts of 
milk, 19, 491 
pH, effect on mold and yeast counts 
of butter, 14, 463 
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Meeker County, Minnesota, standardiza- 
tion of butter quality in, 1, 384 
Mehlnahrschaden, 7, 2 
Melanin, 4, 385 
Melilotus— 
alba—(See also Sweet clover, white 
and Clover, sweet) 
in ration, 13, 426 
officinalis (See Clover, yellow sweet) 
Melting point of— 
butterfat, 1, 242, 325, 339 
insoluble acids of butterfat, 1, 339 
milk fat, 1, 189 
tallowy butterfat, 1, 339, 340 
oleic acid and ester, 1, 342 
Membrane— 
adsorption, on fat globules— 
composition and factors influene- 
ing, 18, 827 
effect on curd tension of milk, 19- 
323 
fat globule (See Fat globule mem- 
brane) 
Mendelian inheritance of high fat test, 8, 
229 
Menhaden— 
fish meal— 
composition, 19, 664 
growth-promoting properties, 19, 
665 
steam- and flame-dried, feeding 
value of, 19, 663 
oil— 
effect— 
of feeding on milk secretion 
and fat composition, 14, 
125 
on composition of butterfat, 
14, 131 
on fat per cent and produc- 
tion, 14, 130 
on milk production, 14, 129 
fatty acids in, 14, 125 
Meniscus, effect on fat test reading, 7, 131 
Men wanted, notice, 19, 426 
Mercuric— 
chloride— 
as preservative— 
for composite samples, 2, 175 
for determining proteolytic 
enzyme activity in milk, 
20, 79 
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for ice cream mix samples, 
19, 471 
for milk samples for deter- 
mination of lactie acid, 20, 
77 
coefficient of sodium hypochlorite, 
7, 327 
effect on Babcock test, 2, 176 
influence on equilibrium rotation 
of lactose, 17, 704 
nitrate, acid, removal of milk proteins 
with, 5, 555 
oxide as catalyst in protein determina- 
tion, 18, 734 
Merrell-Soule— 
Company, patent for 
dried buttermilk, 6, 5 
powdered skimmilk, 6, 593 
spray-process, dried skimmilk, vitamin 
G content, 19, 5 
system, milk powder from, 7, 41, 141 
Metabolism 
basal, of cows, 19, 22 
ealeium— 
in dairy cows, 12, 445; 14, 268; 
15, 267 
influence of mineral supplements 
on, 15, 23 
of calves, effect of viosterol on, 17, 
83 
of dairy cattle, with alfalfa as 
protein source, 17, 233 
of heavily milking cows, 13, 432 
of milking cows, influence of min- 
eral acids and sugar on, 14, 307 
carbohydrate, of mammary gland, 20, 
413 
erate for calves and other small rumi- 
nants, 5, 565 
experiments with 
study, 8, 270 
fat, in lactating goat, 15, 242 
mineral—(See also Mineral 
olism ) 
of dairy cattle, 2, 9; 8, 293 
nitrogen— 
influence of mineral supplements 
on, 15, 23 
of dairy cattle, 12, 445; 17, 233 
of mammary gland, 20, 413 
of minerals with high- and low-protein 
rations, 7, 58 


spray-process 





cattle, biometric 


metab- 
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of rats on nitrogen-free ration, 4, 573; 


6, 226 
phosphorus— 
influence of mineral supplements 
on, 15, 23 
of calves, effect of viosterol on, 
17, 83 


of dairy cattle, 12, 445; 14, 268; 
15, 267; 17, 233 
of heavily milking cows, 13, 432 
stall, photograph of, 18, 214 
work with small animals, 5, 559 
Metacarpus, composition, 14, 324 
Metal— 
contamination— 
influence on stability of vitamin 
C in milk, 19, 373 
of milk on farm, 14, 257 
-developed oxidized flavor, effect on 
iodine number of fat, 20, 599 
Metallic— 
corrosion, effect on flavor of milk 
products, 12, 410 
flavors in cream, 8, 135 
salts, relation to rancidity of sweetened 
condensed milk, 9, 302 
Metals— 
corrosion— 
by chemical sterilizers, 12, 252 
by milk—15, 73 
factors affecting, 15, 50, 52, 
53 
nature of, 15, 76 
by refrigerating brines, 12, 252 
by washing powders, 12, 252 
influence of oxygen on, 15, 84 
nature of, 15, 75 
resistance, 15, 54 
effect on— 
acid and alkaline butter, 1, 329 
alkaline butterfat with casein or 
lactose, 1, 329 
color of heated lactose solutions, 
18, 90 
in dairy equipment, 12, 140, 252 
in milk— 
cumulative corrosion losses, 15, 49 
submerged corrosion tests of, 15, 
42 
tarnishing, 15, 49 
influence on flavor of milk, 14, 254 
partial vs. total submersion in wash- 
ing solutions, effect of, 12, 265 
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solubility in milk—14, 416; 15, 42 
factors affecting, 15, 46, 47, 50 
strips, effect of— 
acid solutions and dairy products 
on, photograph of, 12, 159 
washing solutions and brine on, 
photograph of, 12, 158 
-treated parchment, relation to tal- 
lowy flavor of butter, 1, 338 
Meter— 
Borden Body Flow (See Borden) 
dynamic foam (See Foam meter) 
ultra-violet ray, 19, 68 
water, 17, 268 
Methyl— 
esters of butter, effect of menhaden oil 
feeding on, 14, 133 
-isopropylearbinol, boiling point 
specific gravity, 16, 557 
n-amyl ketone in Blue cheese, 20, 469 
-propylearbinol, boiling point and 
specific gravity, 16, 557 
red test for coli types from milk, 2, 
126 
Methylene blue— 
antiseptic action, 5, 440 
-brom cresol purple broth for coli- 
form tests, 20, 68 
germicidal effect in skimmilk, 18, 707 
in cellular test for pasteurized milk, 2, 
189 
reduction— 
effect of variation in reducing ac- 
tion of bacteria on, 5, 447 
in clarified vs. unelarified milk, 
3, 251 
mechanism of, 13, 222 
relation of living cells to, 5, 444 
role of oxygen in, 13, 223 
technic, standard vs. modified, 20, 
693 
test—13, 221 
adoption as standard, 8, 66 
directions for making, 5, 451 
factors affecting, 5, 438; 13, 
226, 227 
for detection of formalde- 
hyde in milk, 18, 327 
for milk— 
accuracy, 2, 303 
advantages, 2, 300 
comparison with other 
methods, 2, 293 


and 
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effect of sodium hypo- 
chlorite on, 6, 315 
factors affecting, 2, 304, 
305, 308 
influence of relationships be- 
tween bacteria on, 5, 446 
vs. brom eresol purple test, 3, 
353 
vs. brom thymol blue test, 3, 
353 
vs. direct microscopic count, 
8, 282 
vs. standard plate counts, 20, 
719 
time— 
effect of— 
agar on, 13, 232 
age of dye solution on, 
5, 442 
borie acid on, 5, 444 
clarification on, 1, 275 
concentration of dye on, 
5, 440 
different brands of dye 
on, 5, 441 
homogenization on, 
234 
preliminary shaking with 
glass beads, 13, 231 
reaction of milk on, 5, 
445 
rennet on, 13, 231 
shaking on, 5, 445; 13, 
230; 20, 698 
temperature on, 5, 442 
relation— 
of acidity to, after stor- 
age, 5, 450 
to color of resazurin, 20, 
706 
to keeping quality, 5, 449 
to plate count, 13, 239 
to quality of cheese, 19, 
538 
to standard plate count, 
20, 707 
variability in, 20, 696 
variations in, 13, 229 
vs. brom thymol blue test for milk, 
12, 367 
solution, sterility of, 13, 237 


13, 


test of milk from infected herds, 18, 
785 
vs. resazurin tests, 18, 711 
Michigan— 
cow testing association, record of, 1, 9 
dairy improvement in, 6, 72 
feed meetings in, 20, 484 
official testing in, 1, 36 
trade mark for butter, 1, 384 
Microbacterium— 
flavum, 3, 153 
genus characteristics, 3, 153 
lacticum, 3, 153 
mesentericum, 3, 153 
Microbiological— 
analysis of butter, methods for, 13, 394 
examination of creamery butter, 
methods and media for, 20, 446 
flora on surface of Limburger cheese, 
20, 239 
Microbiology— 
and Microanalysis of Foods, review of, 
3, 430 
of corn sugar sweetened condensed 
milk, 16, 18 
of frozen foods, 16, 315 
Micrococci— 
from milking machines, 5, +14 
lactic, effect on acidity of milk, 3, 54 
Micrococcus— 
aibidus, effect on nitrogen compounds 
in milk, 1, 315 
albus, effect of pasteurization on, 10, 
267 : 
aurantiaca, effect of pasteurization on, 
10, 267 
aureus, effect of pasteurization on, 10, 
267 
candidus, in Kingston cheese, 7, 570 
caseolyticus, variant from butter, prop- 
erties of, 19, 205 
citreus, effect on sweetened condensed 


milk, 8, 351 
culture, cause of malt flavor in raw 
milk, 14, 457 
flavus— 
effect of pasteurization on, 10, 267 
effect on sweetened condensed 
milk, 8, 351 
variant from butter, properties of, 
19, 204 
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freudenreichii—8, 296 
variant from butter, properties of, 
19, 204 
intermedius, n. sp., properties of, 19, 
203 
lactis— 
albidus, relation to sweetened con- 
densed milk thickening, 8, 368 
albus var. D.— 
action on milk, 3, 401 
in butter, 3, 384 
aureus, in butter, 3, 382 
citreus B., in butter, 3, 383 
citronus, action on milk, 3, 401 
rosaceus, in butter, 3, 382 
rubidus, action on milk, 3, 401 
varians— 
action on milk, 3, 401 
effect on sweetened con- 
densed milk, 8, 351 
in butter, 3, 389 
lipolyticus n. sp., properties of, 19, 200 
luteus, yellow coccus, 11, 22 
magnus, n. sp., from butter, properties 
of, 19, 205 
mucofaciens, 3, 296 
staining, effect of pasteurization on, 
3, 500 
tributyrus, n. sp., from butter, prop- 
erties of, 19, 205 
varians— 
type in Kingston cheese, 7, 569 
yellow coceus, 11, 22 
Microcrystalline structure of butterfat, X- 
ray study of, 18, 45 
Mierocytic hypochromie anemia, in cobalt 
deficiency, 20, 406 
Microflora of — 
butter during storage, changes in, 13, 
266 
cheese slime, 20, 464 
Micrometer, net, for moisture droplets in 
butter, 11, 447 
Micro-nephelometrie method for phospho- 
lipids, 16, 446 
Microorganisms— 
numbers falling from air in dairy 
plants, 17, 613 
pathogenic, survival in ice cream, 16, 
315 
Microphotograph—(See also Photomicro- 
graph) 
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of butter, 3, 98, 99, 100, 101, 102 
showing bacteria in milk, 3, 497, 499 
Microscopic— 
count— 
Breed method for bacteria and 
leucocytes, accuracy of, 20, 685 
effect of formalin on, 1, 287 
of oidia and yeasts in cream, 4, 
530 
ratio with plate count, for coli- 
form types in butter, 15, 207 
total vs. group, 5, 574 
vs. methylene blue test, 8, 282 
counts— 
formalin in samples for, 1, 285 
group— 
statistical study of, 5, 579 
vs. individual, 4, 50 
number of samples examined per 
day, 1, 264 
of bacteria in— 
milk, 1, 22, 26 
powdered milk, 5, 570 
ratio between results by different 
analysts, 4, 51 
examination— 
of butter—3, 97; 5, 15; 18, 603 
serum for yeasts and oidia, 4, 
510 
of cream, 5, 15 
of ice cream, 16, 311 
of milk—1, 259 
for detection of mastitis, 20, 


442 
° products, modification of 
method for, 16, 311 
method for— 
control of public milk supplies, 1, 
259 


determining bacterial count, ef- 
fect of pasteurization on, 3, 494 
study of ice cream texture, 15, 421 
test for pasteurized milk, 2, 189 
vs. agar plate methods, 12, 304 
Microscopical examination of milk, 2, 193 
Middlings— 
buckwheat (See Buckwheat) 
flour (See Flour) 
standard, composition and properties, 
5, 300 
wheat (See Wheat) 
Middle west, modern creamery of, 4, 546 
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Milch—(See also Milk) 


cow, mineral metabolism of, 2, 9 


Milk— 


abnormal— 
alcohol test for detecting, 6, 95 
effect on resazurin, 18, 709 
pH, effect of bacterial growth on, 
16, 117 
regulations on, 1, 60 
resazurin test for detecting, 20, 
708 
accumulation in mammary gland, effect 
on rate of secretion, 7, 249 
acetone bodies in, 20, 408 
acid— 
development in, effect of clarifica- 
tion on, 1, 275 
formation in— 
by heating, 10, 126 
relation to pH, 10, 131 
in bovine mastitis, 16, 111 
plus 2, regulation on, 1, 60 
-producing bacteria in, 3, 53 
acidity—3, 227; 7, 175, 180; 12, 426; 
19, 235 
after storage, 4, 542 
apparent and real, 3, 227 
at milking, 4, 542 
determination, 2, 485 
development—3, 52 
effect of temperature on, 3, 
53 
effect— 
of acids in ration on, 4, 7; 7, 
91 
of clarification on, 3, 247 
of dilution on, 7, 477 
of dry feed vs. pasture on, 7, 
92 
of Electro-pure process on, 2, 
397 
of long heating on, 6, 611 
of molds on, 3, 57 
of Oidium lactis on, 3, 57 
of Penicillium on, 3, 57 
of spore-forming rods on, 3, 
57 
of sulfuric acid in ration on, 
4,9 
of temperature on, 3, 53; 7, 
246 
of yeasts on, 3, 56 





on coagulation in relation to 
temperature, 2, 220 
on temperature of coagula- 
tion, 3, 220 
importance, 4, 536 
influence— 
of acids in ration on, 4, 7 
of homogenization on, 18, 456 
of lactic streptococci on, 3, 54 
on foaming, 13, 59 
on heat coagulation, 5, 535 
produced by Streptococcus lactis 
and Bacillus subtilis, 3, 408 
relation— 
of ash to, 3, 227 
of fat to, 3, 227 
of lipase activity to, 5, 57, 73 
of salts to, 5, 59 
of solids-not-fat to, 3, 227 
of total solids to, 3, 227 
to albumin content, 7, 475 
to carbon dioxide content, 7, 
471 
to casein content, 7, 473 
to cheese ripening, abstract 
on, 9, 541 
to citric acid content, 7, 472 
to coagulation, 4, 8 
to composition and physical 
properties, 7, 468 
to conductivity, 7, 478 
to fat content, 4, 543 
to osmotic pressure, 7, 478 
to phosphates, 7, 475 
standard for, 4, 536 
test, effect of moldy silage on, 6, 
97 
titratable—(See also Milk, titrat- 
able acidity) 
effect of— 
corn gluten feeding on 
19, 317 
dilution on, 14, 136 
heating on, 9, 481 
variations— 
day-to-day, 19, 240 
due to—- 
breed, 19, 236 
individuality of cow, 19, 
237 
lactation period, 19, 238 
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milking-to-milking, 19, 240 
month-to-month, 19, 240 
acidophilus—(See also Acidophilus, 
Lactobacillus acidophilus, ete.) 
economical method of producing, 
15, 71 
acidy, frequency of, 18, 467 
actinomycetes in, relation to odor and 
flavor, 5, 485 
action of — 
butter flora on, 3, 399 
enzyme preparations from bac- 
teria on, 11, 99 


activatability— 
effect of — 
A.L.V. silage vs. alfalfa hay 
on, 19, 742 


breed on, 19, 745 
fat percentage on, 19, 741 
feeding ergosterol to cows on, 
19, 486 
high vs. low protein grain on, 
19, 742 
winter vs. pasture feeding on, 
19, 742 
with ultraviolet light, factors af- 
fecting, 19, 485, 739 
activation, 17, 531 
adjusted—(See also Milk, standard- 
ized ) 
definition, 1, 361 
adulterated, regulations on, 1, 58 
adulteration, formulae for, 10, 83 
aeration, influence on alfalfa flavor, 
18, 59 
agar, 7, 556 
agitation, effect on— 
development of oxidized flavor, 
19, 671 
foaming, 13, 55 
albumin—(See also Albumin) 
content, 7, 470 
-globulin— 
content, 12, 426 
ratio in, 16, 104 
in, effect of Electro-pure process 
on, 2, 395 
aleohol— 
coagulation, 7, 479 
test—(See also Alcohol test) 
effect of moldy silage on, 6, 
97 





from different quarters, 12, 
482 
relation to heat coagulation 
point of evaporated milk, 
6, 100 
variations during lactation, 
15, 334 
aleoholie— 
alizarin test of, 8, 168 
odor of, 3, 56 
aldehyde reductase test of, 7, 479 
alfalfa flavor, identification of, 18, 60 
amino nitrogen content, 6, 424; 7, 74 
ammonia content, 6, 424; 7, 74; 20, 
474 
amount of dirt in, 3, 114 
amphoteric reaction, 3, 220, 227 
amy lase— 
activity, optimum temperature 
for, 19, 768 
from individual cows, 19, 769 
heat stability, 19, 768 
in, 19, 761 
analysis— 
before and after irradiation, 15, 
470 
methods used in U. S., 19, 480 
Standard Methods of, 4th Edition, 
review of, 7, 210 
and— 
cream mixtures, fat clumping in, 
when homogenized, 12, 211 
Milk Products, review of, 13, 349 
mineral matter, 3, 242 
public health, course in, 20, 503 
antirachitic— 
activation, factors influencing, 17, 
527, 607 
value, effect of irradiated yeast 
vs. irradiated ergosterol on, 17, 
449 
antiscorbutic— 
potency, factors influencing, 7, 
370 
value—12, 398 
effect of pasteurization on, 
17, 492 
artificial, rennet coagulation, effect of 
heat on, 18, 406 
as galactagogue, abstract of, 2, 145 
as human food, 2, 313 
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as sole diet of calves, 6, 54, 359; 7, 
105; 18, 338 
ascorbic acid content— 
effect of ration on, 18, 437 
effect on Ritter’s test, 20, 475 
aseptic, photograph of method for 
obtaining, 16, 90 
aseptically drawn, from Bang’s dis- 
ease, positive and negative cows, 
study of, 18, 470; 19, 432 
ash— 
content—7, 470; 12, 426 
effect of low protein diet on, 
11, 105 


mean, coefficient of variabil-. 


ity and standard deviation, 
8, 487 
variations during lactation, 
15, 334 
specific gravity, 19, 695 
asses, relation of fat and protein in, 
8, 493 
associative action of Streptococcus lac- 
tis and Bacillus subtilis in, 3, 406 
autoclaved, titration curves with vari- 
ous acids, 10, 134 
autoclaving, effect on vitamin content, 
6, 237 
Ayrshire (See Ayrshire) 
Babcock test of — 
adulterated acid as source of 
error in, 7, 361 
manipulation, 1, 41 
Bacillus— 
bulgaricus in, 3, 54 
coli in, 3, 54 
bacteria— 
destruction of botulinum toxin by, 
11, 352 
from dirt in, 3, 115 
in, effect of pasteurization on, 10, 
263 
in, methylene blue reduction test 
for, 5, 438 
in, reduction of number of, 3, 308 
in, sources of, 3, 308 
bacterial— 
content—2, 109 
after artificial inoculation 
and storage, 5, 223 
effect of — 
complete cessation of 
milking on, 16, 82 








different methods of dry- 
ing up cows on, 16, 79 

Electro-pure process on, 
2, 379 

final package pasteuriza- 
tion on, 1, 464 

incomplete milking on, 


16, 80 

intermittent milking on, 
16, 80 

suspended milking on, 
16, 87 


vacuum seal on, 19, 489 
from cleaned cows, 4, 440 
from different quarters, 16, 
89 

from dirty cows, with small- 
and open-top pails, 4, 436, 
438 

influence of— 

centrifuge on, 1, 503 

separator on, 1, 503 
legal limits on, 1, 54 
relation— 

of temperature to, 2, 112 

to colon count, 2, 114 

to hydrogen ion concen- 

tration, 4, 1; 5, 383 


count—2, 504; 6, 97 


by direct microscopic method, 
accuracy of, 20, 685 
composite samples for, 2, 504 
direct microscopic method—2, 
298 
vs. agar plate method, 
12, 304 
effect of— 
clarification on, 1, 274 
formaldehyde on, 18, 329 
long heating on, 6, 611 
pasteurization on, 2, 490 
from different quarters, 12, 
482 
Frost little-plate method for, 
2, 300 
increase from pasteurizing 
vat to consumer, 2, 133 
influence of— 
dirt content on, 4, 430 
mastitis on, 17, 259 
media on, 19, 387 
temperature of incuba- 
tion on, 19, 388 
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methylene blue reduction test 
for—2, 300 
vs. direct microscopic 
count for, 8, 282 
microscopic, effect of forma- 
lin on, 1, 287 
plate culture method for, 2, 
296 
relation to— 
dairy scores, 5, 83 
leucocyte content and pH 
for detection of masti- 
tis, 16, 59 
pH, 5, 384 
total, and presence of coli- 
form group, correlation, 20, 
105 
counts— 
accuracy of, 4, 39 
before and after clarification 
and pasteurization, 5, 373 
changes during five hours 
after milking, 5, 504 
comparison of results by dif- 
ferent analysts, 4, 50 
effect of — 
clarification on, 2, 495 
modified medium and in- 
cubation temperatures 
on, 19, 491 
pasteurization on, 2, 472 
temperature on, 2, 505 
various media and incu- 
bation temperatures on, 
20, 445 
fluctuations in, 2, 505 
from milking machines, 3, 43 
improvement in, 6, 571 
microscopic, 1, 22 
nutrient vs. skimmilk agar 
on, 18, 541 
on different media, 10, 270 
plate vs. microscopic methods, 
1, 26, 261; 4, 50, 64 
relation of temperature to, 5, 
89, 505 
seasonal variation in, 5, 93 
shaking samples for, 1, 515 
skimmilk agar for routine, 
20, 577 
statistical— 
analysis, 12, 308 
study of data, 14, 477 





endospores in, effect of pasteuri- 
zation on, 13, 368 
flora of low count, effect of pas- 
teurization on, 17, 115 
plate counts of, 1, 21 
quality, graph showing, 5, 415, 416 
standards for, 2, 133 
bactericidal phase in, 3, 52 
bacteriological— 
methods— 
committee on, 18, 417; 19, 
222; 20, 64 
for, comparison of, 2, 293 
quality, influence of streptococci 
infection of udder on, 18, 777 
Bacterium lactis acidi in, 1, 266 
beverages, buttermilk for, 6, 1 
biological properties, with A.I.V. silage 
feeding, 19, 454 
bitter— 
bacteria as possible cause of, 5, 
204 
enzymatic origin of, 5, 205 
flavor, lipase as cause of, 5, 202 
frequency, 18, 467 
lipolytic activity of, 5, 205 
-moldy taste, due to actinomycetes, 
5, 486 
of advanced lactation, 5, 201 
regulation on, 1, 60 
bitterweed, determination of bitter 
substance in, 16, 401 
black cloth test, 17, 261 
blood— 
agar counts of, 16, 62; 17, 287 
precursors of, 11, 232 
bloody, regulations on, 1, 59 
boiled— 
copper solubility in, 14, 430 
curd tension, 18, 261 
rate of chlorination, influence of 
temperature on, 6, 316 
boiling, effect on acidity of gastric 
juice, 18, 234 
book review on, 3, 167 
-borne typhoid, relation of water to, 
8, 146 
bottle— 
cap— 
slip-in type, danger from, 5, 
406 
top-cover, 5, 409 
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caps— 
bacterial check of, 3, 552 
contamination of milk from, 
2, 500 
regulations on, 1, 72 
cover cap for, 5, 406 


filler— 
baecterial— 
contamination from, 2, 
492 
count of rinse from, 2, 
492 
lip— 


Bacillus subtilis contamina- 
tion from, 5, 407 
burning off, 5, 410 
colon-aerogenes group from, 
5, 409 
streptococcus contamination 
from, 5, 407 
wiping with dishcloth, 5, 407 
vacuum-sealed, consumer reaction 
to, 19, 489 
washing, hand vs. mechanical, bac- 
terial check on, 3, 547 
bottled— 
fly pupae in, 2, 183 
photograph of fly pupae in, 2, 184 
bottles—(See also Bottles) 
adaptability of vacuum seal for, 
19, 488 
bacterial— 
check of, 3, 547 
contamination from, 2, 499 
counts on, 8, 165 
fly pupae in, 2, 187 
improperly-capped, danger of, 5, 
406 
regulations on, 1, 72 
sodium hypochlorite rinse, effect 
of, 8, 165 
sterilization, methods of, 8, 165 
bottling machine, bacterial check of, 
3, 545 
bound water in, 20, 472 
brom— 
cresol purple test of, 3, 353 
thymol blue test of, 3, 353; 17, 78; 
20, 442 
buffer— 
action—7, 476 
relation to curd tension, 16, 
237 


capacity, variations during lacta- 
tion, 15, 334 
in, 10, 133 
value—10, 224 
effect of — 
added water and di- 
sodium phosphate on, 
10, 228, 229 
casein on, 10, 229 
pasturing on, 14, 53 
relation of pH region to, 10, 
227 
values, variations in herd milk, 
14, 50 
buffers of, 10, 224 
butterfat—(See also Milk fat) 
content— 
Babcock test for, 2, 331 
factors affecting, 4, 495 
official methods for testing, 
5, 175 
specifications and directions 
for testing, 5, 178 
per cent, influence of environmen- 
tal temperature on, 14, 483 
caleium— 
balance, 9, 85 
easeinate (See Calcium caseinate 
milk ) 
chloride added— 
for cheesemaking, 10, 373 
influence on yield of cheese, 
10, 396 
content—7, 470; 9, 90; 12, 426; 
13, 434; 14, 270; 15, 268; 17, 


236 
effect of — 
calcium carbonate feed- 
ing on, 6, 188 


ration on, 10, 173 
variations during lactation, 
15, 334 
distribution in, abstract on, 9, 251 
salts in, effect of heat on, 3, 225 
calories per quart and gram, 3, 113 
campaigns— 
committee on, 5, 200; 6, 72; 7, 
116, 118, 309; 8, 287; 9, 103, 
504; 10, 177, 185 
results from, 6, 72 
can— 
as source of bacteria in milk, 3, 
309 














heating rate, factors affecting, 12, 
104, 106 
metal temperature— 
during steaming, 12, 109 
effect of— 
electrically heated hot air 
sterilizer on, 12, 111 
oil-heated sterilizer on, 
12, 110 
thermocouple locations for, 
12, 108 
steaming— 
apparatus for, photograph of, 
12, 103 
practical limits to application 
of, 5, 287 
cans— 
amount of steam blown into, at 
different pressures, 5, 284 
bacteria in, before and after 
steaming, 5, 285, 287 
bacterial— 
check of, 3, 549 
contamination from, 2, 54, 
496 
counts on, 2, 54 
eare of, 3; 310 
effect of steaming on bacteria in, 
5, 282 
handling, 5, 289 
heating over steam jets, 12, 102 
hot air sterilization, 4, 86 
inspection of, 2, 52 
physical condition of, 2, 54 
washing, equipment and methods 


used, 2, 50 
water left in, after steaming, 12, 
106 


eappy flavor—(See also Milk, oxidized 
flavor) 
in vacuum-capped bottles, 19, 489 
carbohydrate content, 3, 113 
earbon dioxide content—7, 470 
effect of clarification on, 3, 248 
eardboard flavor—1l1, 375 
relation cf— 
heating to development of, 11, 
377 
ration to, 11, 377 
eare of, labor required for, 4, 490 
caribou, relation of fat and protein in, 
8, 493 
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earotene content— 


effect of — 
A.I.V. silage on, 18, 72; 20, 
619 
alfalfa— 
and timothy hay on, 19, 


447 
hay on, 20, 429 
molasses and A.I.V. silages 
on, 20, 430 
relation of A.I.V. silage to, 20, 429 
casein— 
content—1, 187; 7, 470; 12, 426 
effect of mastitis on, 19, 402 
relation to— 
firmness of rennet curd, 
18, 457; 19, 399 
rennet curd tension and 
coagulation time, 19, 
399 
-fat ratio, 18, 151 
catalase— 
eontent—7, 531 
relation to resazurin reduc- 
tion, 18, 709 
test of—8, 168; 17, 78, 287 
relation of serum and dilution 
to, 17, 290 
cell— 
content—2, 191 
effect of — 
complete cessation of 
milking on, 16, 82 
different methods of dry- 
ing up cows on, 16, 79 
incomplete milking on, 


16, 80 
intermittent milking on, 

16, 80 
suspended milking on, 

16, 87 
from different quarters, 16, 


89 
counts, relation to resazurin re- 
duction, 18, 713 
certified—(See also Certified milk) 
in vitamin studies, 17, 458 
sensitivity to copper-induced oxi- 
dized flavor, 20, 346 
cheesy odor of, 3, 56, 58 


.chemical— 


analysis, committee on, 17, 339; 
18, 415; 19, 221; 20, 63 














chloride— 
concentration, during irregular in- 
tervals between milkings, 15, 1 
content— 
in mastitis, 19, 496 
influence of — 
molasses and sodium 
chloride in ration on, 
13, 117 
streptococci infection of 
udder on, 18, 777 
relation of interval between 
milkings on, 15, 3 
-lactose number, relation to taste, 
12, 429 
test, 17, 287 
values, factors influencing, 18, 530 
chlorine— 
content, 7, 478; 12, 426 
-lactose number, 12, 426 
chocolate—(See also Chocolate milk) 
flavored, nutritive value of, 20, 
359 
churning, effect on foam on skimmilk, 
19, 660 
citrate content, 12, 22 
citrates, destruction by bacteria, 12, 24 
citric acid content—7, 470; 12, 426 
decomposition by bacteria, 7, 409 
determination of, 19, 472 
variations during lactation, 15, 334 
elarification—3, 245 (See also Clarifi- 
cation) 
effect on— 
bacterial count, 1, 274; 2, 495 
cream rising, 7, 197 
for cheesemaking, 7, 524 
celarified— 
bacterial counts, 5, 373 
vs. unclarified— 
acidity in, 3, 247 
associative bacterial action 
in, 3, 412 
carbon dioxide in, 3, 248 
character of curd from, 3, 251 
gas production in, 3, 248 
methylene blue reduction, 3, 
251 
microbial evidence of, 3, 246 
naked eye appearance, 3, 246 
proteolysis in, 3, 246 
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clarifier—(See also Clarifier) 
aeration by, 3, 259 
associative influences of, 3, 255 
distributive action of, 3, 258 
selective aetion of, 3, 253 
clarifying, effect on keeping quality of 
milk powder, 9, 512 
classification on basis of pH, 3, 165 
clean—3, 114 
competitions, 11, 155 
cleanliness of, 1, 204 
coagulability, factors involved, 12, 481 
coagulation— 
by bacteria, abstract on, 7, 531 
by heat—5, 525 
variations during lactation, 
15, 334 
by pepsin, effect of calcium salts 
on, 2, 486 
by rennin, effect of Electro-pure 
process on, 2, 399 
by rennet, variations during lac- 
tation, 15, 334 
by Streptococcus lactis, variations 
in, 14, 40 
effect of— 
acidity and temperature on, 
3, 220 
disodium phosphate on, 3, 225 
method of pasteurization on, 
11, 73 
mono-calcium phosphate on, 
3, 225 
temperature on, 3, 220 
in aleohol test, factors influencing, 
6, 176 
point, 3, 53 
relation of acidity to, 4, 8 
time— 
effect of formaldehyde on, 18, 
329 
relation of phosphate number 
to, 14, 95 
variations during lactation, 
15, 334 
cocci in, 1, 266 
coli-aerogenes group in, correlation 
with total count, 20, 105 
colon—(See also Escherichia, Aero- 
bacter, etc.) 
aerogenes group in, 2, 108 
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bacillus in, 1, 29 
bacteria in, significance, 16, 165 


content— 
effect of temperature on, 2, 
115 
relation to total bacterial 
count, 2, 114 
organisms in, heat resistance, 19, 
495 
-typhoid group in, effect of heat 
on, 8, 47 
color— 
effect of — 


feeds on, 7, 149 
green rye on, 7, 148 
instrument for measuring, 7, 150 
relation— 
of grass silage to, 20, 426 
to vitamin C content, 20, 427 
value—7, 147 
effect of alfalfa and timothy 
hay in, 19, 447 
commercial— 
acidity of, 3, 52 
hydrogen ion concentration vs. 
bacterial content, 4, 1 
composite— 
herd, acidity, 4, 544 
sample, for bacterial count, 2, 504 
composition—4, 236; 7, 373 
ante- and post mortem, 10, 7 
assumed, 10, 197 
changes— 
during lactation, 1, 186 
following parturition, 19, 162 
during preliminary and subsequent 
milkings, 7, 268 
effect of — 
incomplete milking on, 7, 267 
injury on, 8, 537 
lactogenic preparations on, 
20, 304 
low vs. high oil rations on, 9, 
309 
mastitis on, 18, 458 
mineral— 
deficiency on, 10, 169 
supplements on, 10, 172; 
13, 112; 14, 269 
pituitrin on, 13, 21 


returning milk to udder on, 
7, 268 
from Aberdeen-Angus cows, 16, 
565 
from virgin doe kid, 2, 23 
in mastitis with Escherichia coli, 
17, 799 
influence— 
of ground soybeans on, 11, 479 
of soybean hay, 11, 479 
of stage of gestation on, 1, 
185 
on foaming, 13, 57 
legal limits, 1, 50 
projects on, 4, 420 
relation of natural acidity to, 7, 
468 
variation— 
as secreted, 11, 231 
during lactation period, 15, 
331 
concentrated—(See also Concentrated 
milk) 
water soluble fraction of, as 
source of vitamin B, 11, 420 
condensation, effect on keeping quality 
of milk powder from, 8, 515 
condensed—(See also Condensed milk) 
vitamins A, B and C in, 7, 297 
condensery— (See also Condensery ) 
alcohol test for, 6, 100 
conductivity, relation to— 
acidity, 7, 478 
curd tension, 16, 234 
constituents— 
coefficients of correlation, 8, 488 
effect on copper solubility, 14, 426 
secretion, relative rates of, 8, 486 
specific gravity, 19, 695 
consumer, responsibility for quality, 1, 
215 
consumption— 
by adults, 1, 247 
by children, 1, 247 
by families, 1, 247 
daily per capita, 1, 246 
on dairy farms, 1, 249 
containers, paper (See Paper) 
contamination— 
after pasteurization, 5, 376 
sources, effect on bacterial counts 
on different media, 19, 492 
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control— 
by microscopic examination, 1, 259 
in small towns, methods for, 1, 284 
cooked taste, frequency, 18, 467 
cooking grade of, 1, 212 
cooling—(See also Cooling) 
eurve, 19, 752 
data, 15, 194 
effect on cream rising, 7, 199 
unit, ice-refrigerated, 15, 190 
cooperative bacterial analyses of, 1, 19 
copper— 
content—5, 455; 19, 491 
determination of, 15, 78 
effect of copper equipment 


on, 5, 463 

relation to oxidized flavor, 
20, 475 

Ritter’s test for detection of, 
20, 475 


when stored or heated in con- 
tact with metal, 5, 465 
with chlorine sterilization, 19, 
547 
with hot water sterilization, 
19, 546 
dissolved by— 
distribution in cream and 
skimmilk fractions, 6, 271 
effect of — 
acidity on, 6, 271 
addition of sucrose on, 6, 
270 
air and oxygen on, 6, 265 
amount of surface ex- 
posed on, 6, 268 
temperature on, 6, 268 
with bright vs. darkened sur- 
face, 6, 266 
solubility in, 14, 416 
solution in, under various condi- 
tions, 6, 261 
sulfate, as supplement in, 17, 764 
corrosion of metals by, 15, 73 
cost accounting— 
bull account, 4, 486 
necessary records in, 4, 486 
producing herd account, 4, 486 
young stock account, 4, 486 
cow manure in, 1, 303 


cows— 
formulae for calculating rations 
for, 18, 448 
statistics on, 1, 6 
cowy, frequency, 18, 467 
cream— 
layer—(See also,Cream layer) 
fat content of, 20, 608 
photomicrograph of, 11, 228 
relation to specific gravity, 
11, 416 
volume— 
influence of holding on, 
11, 411 
on Holstein and Jersey 
milk, 11, 409 
seasonal variation, 11, 
414 
line, effect of Electro-pure proc- 
ess on, 2, 399 
rising— 
effect of— 
clarification on, 7, 197 
cooling on, 7, 199 
milk plant operations on, 
7, 197 
pasteurization on—9, 7 
period on, 7, 199 
pasteurization— 
cream on, 9, 177 
skimmilk or cream, 


9, 175 
plasma— 
colloids on, 9, 11, 
178 
erystalloids on, 9, 
178 


pumping hot and cold 
milk on, 7, 198 
viscolizing on, 7, 202 
whey colloids on, 9, 185 
influence of — 
dialyzed plasma on, 9, 
179 
pasteurizing plasma on, 
9, 176 
viscosity on, 9, 1 
photograph of, 5, 392 
physico-chemical factors in- 
fluencing, 9, 1 
relation of fat globule size to, 
9, 6 
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use of stains in testing, 5, 
391 
volume— 
effect of — 
casein elution product on, 
17, 728 
heating cream or skim- 
milk on, 20, 607 
homogenization tempera- 
ture on, 20, 283 
long heating on, 6, 613 
sonic vibration on, 19, 43 
soybeans and soybean 
hay on, 11, 486 
methods of measuring, 5, 468 
reduction, effect of heat on, 
20, 608 
relation to electrophoretic mo- 
bility of fat globules, 20, 
606 
creaming— 
ability—11, 413 
effect of vacuum seal on, 19, 
489 
methods for determining, 1, 
463 
relation of electric potential 
to, 19, 477 
variations from individual 
cows, 11, 417 
effect of pasteurization on, 11, 217 
culture media, 3, 157 
cultured (See Cultured milk) 
eurd— 
character— 
cause of variations in, 6, 525 
effect of — 
breed on, 6, 516 
fat content on, 6, 520 
period of lactation on, 6, 
519 
relation of heredity to, 6, 525 
test for, 6, 509 
variation in, 6, 514 
effect of alkali on, 5, 98 
from, effect of clarification on, 3, 
251 
passage from stomach of calf, re- 
lation of fat content to, 18, 141 
strength, relation of mastitis to, 
18, 460, 741 
tension—17, 287; 18, 745 





changes following parturition, 
19, 161 
daily variations in, 19, 158 
determination, 18, 259 
effect of — 
adsorption membrane 
around fat globules 
on, 19, 323 
agitation on, 19, 326 
homogenization tempera- 
ture on, 20, 283 
lecithin on, 19, 324 
phospholipides on, 19, 
324 
factors influencing, 16, 226 
influence of— 
abortion on, 18, 458 
ash concentration on, 16, 
231 
breed on, 19, 162 
calcium and phosphorus 
concentration on, 16, 
230 
citric acid concentration 
on, 16, 231 
fat content on, 16, 228 
homogenization on, 17, 
519 
lactose concentration on, 
16, 230 
mastitis on, 17, 257 
sonic vibration on, 18, 
457 
stage of lactation on, 19, 
162 
whey interchange on, 16, 
232 
normal variations in, 19, 157 
reduction by sonic vibrations, 
factors affecting, 19, 33 
relation— 
of buffer action to, 16, 
237 
of casein to, 16, 226 
of conductivity to, 16, 
234 
of fat dispersion to, 18, 
457 
of freezing point to, 16, 
234 
of mastitis to, 18, 745 
of pH to, 16, 236 
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of serum and dilution to, 
17, 290 
of viscosity to, 16, 236 
of whey proteins to; 16, 
226 
to fat particle size, 19, 39 
to firmness of curd in 
cheesemaking, 19, 395 
to homogenization, 17, 
522 
seasonal variation, 6, 514; 18, 
458 
variations during lactation 
period, 18, 458 
test (See Curd test) 
variance, relation to food value 
for infants, 6, 509 
eurdling point, 3, 52 
curds, relation of heating milk to time 
in abomasum of calves, 18, 229 
dam’s, in calf ration, 20, 113 
decayed, regulation on, 1, 60 
decomposed, regulation on, 1, 60 
defect, due to light, 11, 375 
delivery wagons, regulations on, 1, 72 
derivatives, antineuritic potency of, 
14, 447 
desiccated— (See also Desiccated whole 
milk and Dry milk, ete.) 
bacterial counts on, 5, 577 
Just process, protein solubility, 
effect of air on, 8, 40, 41 
protein sclubility, relation of 
moist and dry air on, 8, 40, 41 
spray process, protein solubility, 
effect of air on, 8, 40 
desiccation, effect on iodine content, 
17, 15 
dialysis, collodion sacs for, 4, 3 
dialyzed, chemical analysis of, 12, 433 
diet— 
Bacillus— 
acidophilus in, 3, 417 
bulgaricus in, 3, 417 
lacticus in, 3, 417 
diets in controlling intestinal putrefac- 
tion, 3, 414 
diluted, regulations on, 1, 59 
direct— 
microscopic method for bacteria 
in, 2, 298 
titratable chloride value and pe- 
riod of lactation, 18, 527 


dirt content— 
bacterial count of, 4, 441 
determining, 4, 435 
from cleaned cows, 4, 440 
from dirty cows, 4, 436, 438 
influence on bacterial content, 4, 
430 
relation to— 
bacterial count by Frost 
method, 5, 381 
Weinzirl spore test, 5, 381 
disinfectant flavor, frequency, 18, 467 
distributor, responsibility for quality 
of milk, 1, 214 
dog’s (See Dog’s milk) 
dried—(See also Milk, dry; Milk pow- 
der; Dried milk; Dry milk, ete.) 
from tuberculosis milk, 8, 213 
drier, atmospheric drum, factors in- 
fluencing capacity, 15, 147 
Drosophila pupae in, 2, 183 
dry—(See also Milk powder, Dried or 
Dry milk, ete.) 
physical analysis of, 5, 388 
whole (See Dry whole milk) 
drying— 
effect on— 
Bacillus tuberculosis, human 
and bovine, 8, 213 
group of bacteria, 5, 581 
spore- and non-spore-forming 
bacteria, 8, 210 
roller process, destruction of bac- 
teria by, 8, 206 
earthy taste due to actinomycetes, 5, 
486 
economics of, 3, 71 
effect— 
of alum on, 7, 506 
of heat on, 5, 99 
of heavy cottonseed meal ration 
on, 18, 469 
of molasses grass silage on, 20, 
426 
on effectiveness of chlorine solu- 
tion, 3, 38 
on gastric secretion of calves, 20, 
121 
electrical conductivity, 12, 426; 19, 58 
electrophoretic mobility, effect of heat 
on, 19, 477 
Electro-pure process of treating, 2, 374 
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energy— 
calories, index of, 19, 428 
equivalent, with different fat con- 
tents, 20, 129 
production of goats, effect of 
early breeding on, 19, 405 
value, 3, 113; 4, 236 
yield— 
formula for, 20, 597 
relation of size of cow to, 14, 
18 
enzymes, relation to keeping quality of 
butter, 19, 268 
Escherichia— 
-Aerobacter group in— 
detection, 20, 105 
dye concentration of culture 
media for, 20, 444 
presumptive test media for 
detecting, 20, 67 
significance, 20, 105 
coli in— 
ability to survive pasteuriza- 
tion, 12, 202 
effect of lactose on survival 
during pasteurization, 13, 
91 
evaporated—(See also Evaporated 
milk) 
skim and whole, factors influenc- 
ing coagulation of, 6, 556 
evening, bacterial count of, 2, 505; 5, 
91 
excess base, variations during lacta- 
tion, 15, 334 
factory, copper content, 5, 465 
fat—(See also Butterfat, Fat, ete.) 
abnormal, relationship to solids- 
not-fat in, 19, 480 
acid number, changes in, 1, 228 
action as foam depressant, 18, 105 
and protein volume, 3, 142 
color— 
effect of feed on, 7, 152 
relation to oxidized flavor, 20, 
432 $ 
constants, effect of homogeniza- 
tion on, 18, 456 
constitution, changes during lacta- 
tion, 1, 186 
content—1, 187, 298; 2, 364; 3, 
136, 524; 6, 146; 12, 426; 20, 
565 


as delivered by New England 
farmers, 19, 171 
Babcock vs. Roese-Gottlieb 
(Mojonnier) tests for, 6, 
549 
effect— 
of environmental tem- 
perature on, 5, 212 
of fat in ration on, 9, 307 
of season and advancing 
lactation on, 18, 389 
of soybeans on, 18, 443 
of water and minerals in 
ration on, 6, 468 
on activatability, 19, 485, 
741 
on antirachitic potency 
of irradiated milk, 17, 
483 
on curd character, 6, 520 
on oxidized flavor, 20, 345 
factors influencing per cent 
of, 6, 466 
from different quarters, 12, 
482 
from pregnant vs. farrow 
cows, 1, 190 
legal limits on, 1, 50 
mean, coefficient of variabil- 
ity and standard deviation, 
8, 487 
of pregnant vs. farrow cows, 
1, 190 
relation— 
of interval between milk- 
ings on, 15, 3 
to acidity, 4, 543 
to energy equivalent, 20, 
129 
to oiling-off of cream, 20, 
726 
to passage of curd from 
stomach of calf, 18, 
141, 144 
to solids-not-fat, 19, 172; 
20, 400 
to viscosity, 9, 5 
variation— 
due to stage of lactation, 
5, 22 
effect on keeping quality 
of milk powder from, 
8, 515 
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cooling curve, 19, 749 
density, 11, 261 
effect on freezing point of ice 
cream mix, 8, 232 : 
electrokinetic potential of—19, 
476; 20, 551 
relation to— 
dairy processes, 20, 605 
fat globule membrane, 
20, 637 
electrophoretic studies of, 20, 551 
globule—(See also Fat globule) 
clumping, effect of homogeni- 
zation temperature on, 20, 
283 
membrane, material in, 16, 51 
size, effect of homogenization 
temperature on, 20, 283 
hydrolysis by lipase, 5, 210 
in ice cream, effect on apparent 
viscosity, 17, 639 
induction period, influence of— 
accelerated aging on, 17, 328 
copper on, 17, 326 
nickel on, 17, 327 
sunlight on, 17, 325 
unsaturation on, 17, 327 
influence of food fat on, 19, 49 
iodine number— 
changes in, 1, 228 
effect of— 
food fats on, 19, 50 
gestation and lactation 
on, 1, 189 
metal-developed oxidized 
flavor on, 20, 599 
ration on, 17, 329 
melting point, effect of gestation 
and lactation on, 1, 189 
oxidation— 
factors influencing initial in- 
duction period, 17, 321 
susceptibility, measurement 
of, 17, 322 
per cent— 
as affecting by feeding— 
fat to dairy cows, 17, 379 
milk to dairy cows, 15, 
132 
by families and generations, 
8, 218 
by strains in family, 8, 219 





effect of — 
cottonseed meal on, 6, 471 
cream feeding on, 15, 136 
environmental tempera- 
ture on, 9, 219 
epsom salts on, 6, 470 
exercise on, 6, 475 
feed reduction on, 6, 253 
gluten feed on, 6, 473 
ground flax on, 10, 73 
high-protein feeding on, 
6, 471 
hot weather on, 6, 477 
linseed oil and oil meal 
on, 6, 471, 472 
magnesium— 
carbonate on, 6, 469 
sulfate on, 6, 470 
mastitis on, 18, 355 
pasture on, 6, 258 
prickly pear on, 6, 466 
rainfall on, 18, 395 
season on, 6, 477 
skimmilk feeding on, 15, 
136 
steamed bone meal on, 6, 
467 
temperature on, 18, 394 
thyroxin on, 18, 197 
whole milk feeding on, 
15, 136 
from cow— 
after standing two hours, 
4, 450 
coming into barn, 4, 450 
influence of— 
bulls on, 8, 223 
cottonseed meal on, 4, 
310 
season of year on, 5, 547, 
549, 551 
stage of lactation on, 5, 
546 
relation— 
of season to, 8, 129 
_to protein content, 3, 139 
seasonal variation in, 5, 544 
variation— 
during lactation, 15, 334 
from different quarters, 
7, 169 
in successive portions, 4, 
_ 448 
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rancid, fat constants of, 1, 228 
rancidity in, 1, 228 
Reichert-Meiss] number— 
changes in, 1, 228 
effect of gestation and lacta- 
tion on, 1, 189 
saponification value, effect of ges- 
tation and lactation on, 1, 189 
specific gravity, 19, 695 
tallowy flavor in, 1, 231 
test—2, 364 
effect of leaving milk in 
udder on, 5, 271 
transition point—19, 749 
effect of feeding regime on, 
19, 750 
unsaturation, influence on induc- 
tion period, 17, 327 
viscosity, 11, 261 
fecal pollution, colon types in, 2, 127 
feed— 
cost for, relation of size of cow to, 
14, 18 
flavor— 
frequency, 18, 467 
relation of soluble portion of 
alfalfa to absorption of, 15, 
299 
feeding— 
of calves, effect of, 6, 493 
to dairy cows, effect on fat per 
cent, 15, 132 
fermentation test, effect of moldy 
silage on, 6, 97 
fermented—(See also Fermented 
milk) 
for control of intestinal putrefac- 
tion, 3, 414 
reconstructed, factors influencing 
properties, 13, 124 
ferrie chloride as supplement in, 17, 
764 
fever, relation of chemistry of blood 
to, 15, 116 
fibrin— 
clots in, 19, 496 
in, 7, 308 
film— 
capacity, in irradiation, 20, 435 
characteristics for antirachitie ac- 
tivation, 17, 527 
effect on longevity of typhoid 
group, 8, 153 


irradiation, 17, 528 
thickness, effect of temperature 
on, 19, 74 
films— 
antirachitie activation by ultra- 
violet radiation, 17, 433 
transmission of ultraviolet radia- 
tions by, 19, 69 
flaky— 
bacteria in, 10, 442 
leucocytes in, 10, 443 
relation— 
of mastitis to, 10, 443 
to udder disturbances, 10, 442 
study of, 10, 439 
flash pasteurization, effect on Cheddar 
cheese, 11, 292 
flat, frequency, 18, 467 
flavor— 
and odor, effect of moldy silage 
on, 6, 97 
defects— 
frequency of, 18, 467 
scoring, 18, 52 
effect of — 
actinomycetes on, 5, 485 
alfalfa— 
hay on, 18, 55; 20, 680 
juice on, 15, 300 
pasture on, 20, 680 
corn silage on, 20, 680 
cottonseed meal on, 18, 469 
darso silage on, 18, 60 
homogenization temperature 
on, 20, 283 
metals on, 12, 156 
pea vine silage on, 18, 439 
Russian thistle hay on, 19, 289 
soybean silage on, 18, 440 
sudan grass pasture on, 20, 
680 
sweet potatoes on, 19, 461 
tankage on, 19, 313 
first and last bottled, 14, 259 
from alfalfa— 
effect of aeration and cooling 
on, 18, 59 
hay vs. darso silage, 18, 60 
influence of — 
Benedict nickel on, 14, 260 
ground soybeans on, 11, 479 
lecithin on, 18, 135 
metals on, 14, 254 
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pasteurization on, 14, 254 
soybean hay on, 11, 479 
streptococcic infection of 
udder on, 18, 777 
sunlight on, 14, 263 
regulating roughage feeding to 
minimize effect on, 20, 679 
relation— 
of chemical sterilizers to, 14, 
264 
of grass silage to, 20, 426 
of materials on fat globules 
to richness of, 18, 131 
to fat content, 20, 427 
scores by different judges, 20, 682 
scoring, chart to aid, 18, 51 
with chlorine sterilization, 19, 547 
with hot water sterilization, 19, 
546 
flies in, regulations on, 1, 59 
flow— 
effect of — 
advance of period of lactation 
on, 6, 527 
ealecium and phosphorus on, 
3, 242 
stage of gestation on, 7, 28 
of pregnant vs. farrow cow, 1, 190 
fly pupae in, 2, 183 
foam— 
composition, 17, 726 
explanation of, 7, 407 
factors influencing volume of, 13, 
48 
-producing substances of, 17, 723 
foaming ability, effect of— 
added salts on, 13, 61 
age on, 13, 53 
composition on, 13, 57 
developed acidity on, 13, 59 
freezing on, 13, 52 
homogenization on, 13, 56 
previous— 
agitation on, 13, 55 
heating on, 13, 51 
storage temperature on, 13, 53 
temperature at time of whipping 
on, 13, 50 
food— 
substance per quart, 3, 113 
value—1, 8, 200 (See also Milk, 


nutritional value) 
as affected by rations, 11, 104 
for infants, relation of curd 
character to, 6, 509 
index of, 4, 161 
reference to sales price, 5, 324 
for arresting xerophthalmia, 7, 7 
cheesemaking—5, 438 
addition of calcium chloride 
to, 10, 373 
influence of addition of cal- 
cium chloride to, 10, 396 
relation of bacterial content 
to ripening, abstract on, 9, 
541 
testing, 8, 168 
dairy calves, 2, 323 
young stock, 4, 196 
fore, bacterial content of, 13, 449 
foreign— 
matter in, 1, 307 
substance in, regulations on, 1, 59 
forewarming temperature and time, re- 
lation to heat stability of evapo- 
rated milk, 12, 80 
formaldehyde in, detection by methy- 
lene blue test, 18, 327 
formalin in, effect on microscopic 
counts, 1, 287 
freezing— 
effect on— 
development of oxidized fla- 
vor, 19, 671 
foaming, 13, 51 
observations on, 18, 629; 19, 225 
physical effects on, 18, 275 
point—7, 478; 10, 355 
correlation with pH, 9, 199 
effect of — 
magnesium chloride on, 
9, 195 
sucrose on, 9, 197 
water on, 9, 194 
observations on, 9, 192 
relation to curd tension, 16, 


234 
seasonal variation on, 19, 
199; 12, 484 
relation to oiling off of cream, 20, 


726 
French weed taint in, 13, 308 
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fresh— 
acidity of, 3, 52, 227 
solubility of calcium phosphate in, 
12, 405 
vs. old, lipolytic power, 9, 301 
freshly drawn— 
acidity of, 19, 235 
bacterial count, influence of cot- 
tonseed meal feeding on, 13, 489 
copper content, 5, 461 
detecting streptococci in, 18, 583 
fat rising in, 2, 287 
leucocyte count vs. brom thymol 
blue reaction vs. catalase con- 
tent of, 17, 75 
sampling in cow test association 
work, 2, 277 
from barren heifer, composition, 16, 
526 
from cows in advanced lactation, 19, 
279 
from dams on similar rations, 20, 415 
from different quarters, bacterial 
count, 15, 165 
from individual— 
cows, susceptibility to oxidized 
flavor, 20, 136 
quarters, bacterial count, 17, 287 
Frost— 
little plate method for, 2, 300 
plate count of, 5, 379 
frozen, fat separation and gel forma- 
tion in, 18, 282 
germicidal action, 14, 276 
globulin, effect of Electro-pure proc- 
ess on, 2, 395 
glucose content, effect of blood sugar 
on, 16, 348 
goat ’s—(See also Goat’s milk) 
Blue cheese from, 20, 469 
composition, 1, 183 
curd tension, 18, 261 
for infant feeding, 1, 183 
lactose content, relation to quality, 
19, 481 
quality, composition relationships 
in, 19, 481 
relation of fat and protein in, 8, 
493 
salt content, relation to quality, 
19, 482 


grade, relation of temperature to, 14, 
253 
grades—1, 212; 5, 412 
on basis of bacterial counts, 1, 288 
grading—2, 476; 14, 250 
alcohol test for, 6, 176 
at condenseries, evaporated and 
dry milk plants, 12, 374 
by acidity test, 4, 7 
by microscopic count, 1, 259, 267 
form letter for report on, 1, 265 
methylene blue reduction vs. micro- 
scopic count for, 8, 282 
microscopic vs. plate counts as 
basis of, 1, 261 
microscopically, 5, 231 
on basis of bacterial count, 1, 261 
on microscopic count, 1, 288 
published results of, 2, 477 
rapid acidity test for, 4, 91 
system for, 1, 380 
growth— 
of bacteria in, effect of salts on, 
20, 445 
of Penicillium roqueforti on, 9, 32 
-promoting quality, effect of mo- 
lasses and A.I.V. silage on, 20, 
430 
hairs in, regulations on, 1, 59 
handling, regulations on, 1, 70 
hard-curd, relation to heat stability of 
evaporated milk, 18, 287 
healthfulness, 1, 202 
heat— 
coagulation—5, 525; 15, 331, 345 
from different quarters, 12, 
482 
influence. of — 
acidity on, 5, 535 
bacterial enzymes on, 8, 
370 
fat content on, 11, 244 
homogenization pressure 
on, 11, 244 
milk cultures of bacteria 
on, 8, 374 
pre-heating temperature 
on, 11, 244 
purified enzymes on, 8, 
374 
salts on, 5, 527 
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time-temperature _relation- 
ships in, 15, 346 
stability— 
effect of — 
electrolytes on, 15, 353 
hydrochloric acid on, 15, 
352 
mastitis on, 18, 294 
pH on, 15, 351 
influence of added salts on, 
15, 345 
relation of excess base to, 15, 
340 
test for, 14, 93 
tests, variations during lacta- 
tion, 15, 334 
variations during lactation 
period, 15, 331 
-treated, effect of time and tem- 
perature of holding— 
at various temperatures on 
rennet coagulation, 18, 462 
on subsequent coagulation by 
rennet, 19, 305 
treatment, effect on bound water, 
20, 472 
heated— 
acid— 
formation, effect of added 
sugar on, 10, 135 
production in, rate of, 10, 343 
rennet coagulation— 
hysteresis-like phenomenon in, 
18, 401 
rate, 10, 157 
Rothenfusser method for, 15, 232 
skin on, explanation of, 7, 407 
heating— 
apparatus for, 7, 242 
effect on— 
formation of acid in, 10, 126 
time curds remain in aboma- 
sum of calves, 18, 229 
relation to development of card- 
board flavor, 11, 377 
high— 
acid, 4, 543 
bacterial counts in— 
eauses of, 5, 413 
factors responsible for, 5, 374 
homogenization— (See also Homogeni- 
zation ) 


effect on— 
eurd tension, 17, 519 
development of oxidized fla- 
vor, 19, 671 
foaming, 13, 56 
keeping quality of milk pow- 
der, 8, 515 
physical properties at differ- 
ent temperatures, 20, 281 
rennet curd tension and co- 
agulation time, 19, 401 
some fat constants, 18, 456 
for Blue cheese, 20, 468 
homogenized— (See also Homogenized ) 
curd tension, 18, 261 
sanitary aspects, 19, 499 
horses’, composition and properties, 
15, 466 
house, regulations on, 1, 67 
human—(See also Human milk) 
flocculation zone, 16, 240 
zine content, 15, 457 
hydrogen ion concentration—7, 476 
(See also Milk, pH) 
and buffer action, 7, 476 
colorimetric determination, 3, 156 
effect of — 
boiling temperature on, 10, 
127 
heating on, 9, 481 
factors influencing, 7, 86, 245 
relation to— 
bacterial content, 4, 1; 5, 383 
leucocyte and bacterial counts, 
for detection of mastitis, 
16, 59 
ice (See Ice milk) 
improper, regulations on, 1, 59 
in Bang’s disease— 
agglutination test results on, 18,. 
471 
brom thymol blue test of, 18, 471 
leucocyte counts, 18, 471 
in bottles, bacterial counts, 5, 373 
in calf ration, 2, 315, 318; 3, 322; 9, 
39; 13, 178; 19, 433; 20, 417 
in chlorine solutions, effect of sodium 
thiosulfate dilution blanks on counts 
from, 18, 174 
in ration—9, 83; 19, 465 
nitrogen utilization from, 2, 314 
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incubated— 
bacterial flora, 15, 103 
samples for detection of strepto- 
cocci in, 18, 586 
incubation phase of, 3, 52 
Indian buffalo, relation of fat and 
protein in, 8, 493 
individual cows, acidity of, 4, 544 
induction period, influence of chrome- 
nickel-iron alloy on, 17, 327 
inefficiently pasteurized, detection, 15, 
230 
influence of feeds on, 10, 70 
ingredients, degree of dialysability, in- 
fluence on taste, 12, 433 
inheritance contributed by dam, 14, 
379 
inorganic phosphorus distribution in, 
abstract on, 9, 251 
insects in, regulations on, 1, 59 
inspection— 
costs, 6, 571 
value for small city, 6, 569 
work in U. 8., 19, 480 
inspectors, qualifications for, 19, 480 
intestinal bacteria causing acidity in, 
3, 54 
iodine content— 
as affected by feeding iodized 
milk, 17, 771 
effect of— 
desiccation and storage on, 17, 
15 
iodine feeding on, 11, 106 
geographical variation in, 17, 777 
relation to— 
diet, 16, 25 
place of production, 16, 23 
season, 16, 24 
seasonal variation, 17, 775 
variations in mixed milk, 17, 19 
iodized, producing, 11, 106 
iron content—12, 243; 19, 491 
with chlorine sterilization, 19, 547 
with hot water sterilization, 19, 
546 
irradiated—(See also Irradiated milk) 
antirachitice— 
activation of milk films, 17, 
433 
potency, 19, 70 
biochemical study of, 15, 469 





transmission of ultraviolet radi- 
ations by, 17, 433 
vitamin D concentration, factors 
influencing, 17, 440 
irradiation, relation of radiation in- 
tensity and film capacity, 20, 435 
judging— 
chart for, 18, 52 
rules, 5, 149 
keeping— 
quality—1, 205 
as judged by colorimetric pH, 
3, 156 
determined by various tests, 
3, 353 
sweet with hydrogen peroxide, 
abstract on, 7, 531 
labeling, regulations on, 1, 72 
lactalbumin content, effect of thyroxin 
on, 18, 198 
lactation curves, 20, 152 
laetice— 
acid—(See also Lactic acid) 
bacteria in, 2, 465 
content— 
detection of, 17, 759 
effect of mercuric chlo- 
ride on, 20, 78 
streptococci in, 3, 53 
lactobacilli in, 3, 54 
Lactobacillus— 
acidophilus in, 14, 59 
bulgaricus in, 14, 59; 19, 495 
lactoglobulin content, effect of thyroxin 
on, 18, 198 
lactometer readings on, 2, 364 
lactose—(See also Lactose and Milk 
sugar) 
concentration during irregular in- 
tervals between milkings, 15, 1 
content—1, 187; 6, 146; 7, 74, 390, 
470 
correlation with blood sugar, 
19, 88 
decrease following artificial 
hypoglucemia, 19, 147 
effect of — 
blood sugar on, 16, 348 
fructose injections on, 
19, 181, 248 
glucose injections on, 19, 
179, 248, 251 
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glutose injections on, 19, 


179 
insulin on, 19, 149 
intra-mammary duct in- 
jections of sugar on, 
19, 248 
lactose injections on, 19, 
181, 247, 249 
low protein ration on, 
11, 105 
molasses and salt in ra- 
tion on, 13, 117 
thyroxin on, 18, 198 
hourly variations, 19, 84 
mean, standard deviation and 
coefficient of variability, 8, 
487 
of pregnant vs. farrow cows, 
1, 190 
polarimetric determination of, 
3, 134 
relation of interval between 
milkings on, 15, 3 
variations in, 19, 81 
hydrate content, 12, 426 
leaving in udder, effect on fat test, 5, 
271 
lecithin—(See also Lecithin) 
content, 13, 5; 11, 431; 20, 348 
preparation from, 18, 135 


leucocyte— 
content—5, 413; 17, 287; 18, 785; 
19, 496 
influence of mastitis on, 18, 
459 
normal vs. diseased cows, 16, 
62 


relation to bacterial count 
and pH, for detection of 
mastitis, 16, 59 
count—17, 78 
by direct microseopic method, 
accuracy of, 20, 685 
influence of mastitis on, 17, 
259 
to detect mastitis, 20, 442 
liberation, factors involved in, 10, 13 
licenses— 
charges for, 1, 47 
required for sale of, 1, 46 
lime content—4, 455 
method for, 4, 453 


limited use for rearing calves, 6, 483 
linseed oil flavor, 11, 376 
lipase—(See also Lipase) 
activity in, 5, 57 
as normal constituent of, 5, 51 
effect in, 19, 284 
in—5, 201 
method for detection, 5, 64 
proof of presence, 5, 64 
seasonal variations in, 18, 247 
lipolytic power, 9, 301 
liquid, microscopic count, 5, 574 
long heating, effect on— 
acidity, 6, 611 
bacterial count, 6, 611 
cream volume, 6, 613 
low— 
count, effect of pasteurization on 
bacterial flora of, 15, 99; 17, 
115 
eurd tension, making Cheddar 
cheese from, 20, 464 
machine-drawn, bacterial count, influ- 
ence of non-stripping on, 15, 163 
magnesium content—12, 426 
variations during lactation, 15, 
334 
malt— 
flavor in, organisms causing, 14, 
457 
-like flavor, relation of tempera- 
ture to, 14, 460 
malty odor of, 3, 56 
manganese— 
content, 15, 461 
sulfate as supplement in, 17, 764 
manurial pollution, Weinzirl test for, 
5, 377 
mares’, relation of fat and protein in, 
8, 493 
market—(See also Market milk) 
bacterial analyses, methods for, 
10, 269 
bacteriological methods for analy- 
sis of, 1, 380 
flavor development in, relation of 
plant processes to, 14, 250 
seore card, 5, 169, 171 
skimmilk agar for determining 
sanitary quality of, 18, 539 


mastitis—(See also Mastitis milk) 


albumin-globulin ratio in, 16, 104 
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carbohydrate in, 16, 114 
composition, relation of Escheri- 
chia coli to, 17, 799 
lactic acid in, 16, 114 
leucocyte content, 16, 113 
pH, 16, 113 
protein in, 16, 114 
relation to heat stability of evapo- 
rated milk, 18, 287 
rennet curd character in, 18, 457 
streptococci in, 16, 113 
mechanical separation, relation to 
sensitivity to copper-induced oxida- 
tion, 20, 350 
metal— 
contamination— 
in plant, 14, 257 
influence on vitamin C stabil- 
ity, 19, 373 
on farm, 14, 257 
solubility in, 14, 416 
metals in—(See also Metals) 
solubility, 15, 42 
submerged corrosion tests of, 15, 
42 
metallic, frequency, 18, 467 
methylene blue reduction—(See also 
Methylene blue) 
in infected herds, 18, 785 
tests for—3, 353; 5, 438 
effect of sodium hypochlorite 
on, 6, 315 
microphotograph showing bacteria in, 
3, 497, 499 
microscopic— 
eount—1, 259 
relation to resazurin reduc- 
tion, 18, 713 
examination—2, 193; 5, 413 
for detection of— 
mastitis, 20, 442 
streptococci, 18, 586 
mineral elements in, seasonal varia- 
tions, abstract on, 9, 538 
mineralized, effect on rats, 17, 764 
mixed, iodine content, 17, 19 
moldy, regulations on, 1, 60 
morning— 
bacterial count of, 2, 505; 5, 91 
eare before pasteurization, 5, 502 
vs. evening, lactose content, 19, 83 
mother’s, in calf ration, 19, 436; 20, 59 


musty— 
frequency, 18, 467 
regulations on, 1, 59 
natural— 
as source of vitamin D for calves, 
18, 432 
peroxidase in, 7, 180 
viscosity of, 7, 174 
nitrogen content, 3, 136; 6, 146, 424; 
7, 17; 14, 271; 15, 25, 268; 17, 236 
nitrogenous— 
bodies in, abstract on, 9, 541 
constituents— 
changes caused by bacteria 
in, 1, 313 
effect of low protein ration 
on, 11, 105 
extractives, relation to foaming, 
17, 729 
non— 
-easein nitrogen content in masti- 
tis, 19, 496 
removal of, effect on secretion, 2, 
26 
nutritional value—(See also Milk, food 
value) 
raw vs. pasteurized, 17, 763 
summer vs. winter, 17, 763 
nutritive— 
qualities, effect of A.I.V. alfalfa 
silage on, 20, 611 
ratio, 4, 236 
value—12, 74, 242, 438; 13, 246 
effect of — 
A.L.V. silage on, 18, 74 
Electro-pure process on, 
2, 401 
nutty, frequency, 18, 467 
odor, effect of actinomycetes on, 5, 485 
of herbivora, calcium and sodium in, 
1, 491 
of magnesia—(See also Magnesia) 
in neutralization of cream, 4, 466 
of pregnant women, 1, 192 
official methods for testing, committee 
on, 1, 38, 438; 2, 60, 260, 432; 3, 236; 
4, 165; 5, 149, 175, 178, 199; 6, 70; 
7, 109, 309; 8, 64; 9, 504; 10, 180 
oil, as article of commerce, 8, 67 
onion flavor, removal by MacDonald 
process, 11, 106 
ordinances in U. S., 19, 480 
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osmotic pressure, relation to acidity, relation— 
7, 478 of chlorine sterilization to, 19, 
oxidation-reduction— 491 
in, 13, 221 of copper to, 19, 476; 20, 346, 
potential— 475 
factors affecting, 14, 435 of dietary deficiency to, 19, 
relation to oxidized flavor, 19, 483 
mm 476; 20, 47 of feed to, 20, 133 
oxidized flavor—19, 671; 20, 213, 265 of lecithin to, 18, 301; 19, 
as related to carotene, lecithin and 678; 20, 350, 603 
. . ’ 
vetamin C, 20, 431 of mechanical separation to, 
distribution in milk fractions, 18, 20, 350 
304 ' 


of oleinase to, 19, 476; 20, 56 

of oxidation-reduction poten- 
tial to, 19, 476; 20, 47 

of vitamin C to, 20, 145 

to bacterial count, 20, 214 

to fat content, 20, 214 

to grade, 20, 214 


effect of — 
agitation on, 19, 671 
carotene concentrate on, 20, 
432 
carrots on, 19, 484 
chlorine sterilization on, 19, 


47 
Boal on, 18, 468: 19, 676 seasonal variations in, 20, 53 
? ? , ’ , . 
i ae Nev ee t d, 4, 438 
dry vs. pasture feeding on, open-topped, 4, 
20, 135 smaill-topped, 4, 436 
fat content on, 20, 345 pelle— 
feeding— aluminum, 19, 374 


ascorbic acid on, 20, 143 care of, 3, 310 


lemon juice on, 20, 143 pan, for clotted cream, photograph of, 
tomato juice on, 20, 143 1, 298 
feeds on, 18, 468 partially frozen— , 
freezing on, 19, 671 change of pH in, 18, 635 
homogenization on, 19, 671 distribution of constituents in, 18, 
? ’ 


hot water sterilization on, 19, 631, 633 
546 effect of— 
iron on, 20, 135 fat concentration on distribu- 
light on, 11, 375 tion of constituents in, 18, 
young dehydrated oat plants 629 
on, 20, 432 homogenization on, 18, 633 
factors affecting, 20, 599 freezing point depression of, 18, 
frequency, 18, 467 635 
incidence. in sixteen cities, 20, 214 pasteurization—3, 110 (See also Pas- 
influence of — teurization) 
aeration on, 19, 753 and subsequent handling, 2, 487 
glass equipment on, 19, 755 by Electro-pure method, 2, 374; 
interval vs. surface cooling 13, 368 
on, 19, 757 by municipality, 2, 478 
method of sterilizing equip- catalytic destruction of vitamins 
ment on, 19, 491, 541 by manganese during, 19, 475 
time of copper contamination effect— 
on, 19, 753 of lactose on destruction of 
iodine number of fat from, 20, 602 Escherichia coli by, 13, 91 


of bovine origin, cause of, 19, 483 on bacteria in, 10, 263 











SUBJECT INDEX—ORIGINAL ARTICLES 213 


on bacterial flora of low count 
milk, 15, 99; 17, 115 
on cream rising, 7, 199; 9, 7 
on creaming, 11, 217 
on microscopic count, 3, 494 
on number of bacteria de- 
termined by microscopic 
method, 3, 494 
on peroxidase, 7, 242 
on rennet coagulation time 
and curd tension, 19, 401 
on viscosity, 7, 178, 180 
on vitamin— 
B, 17, 455 
C, 17, 489 
G, 17, 455 
efficiency—2, 472 
relation to total vs. coli count, 
13, 98 
influence on— 
antiscorbutic potency, 7, 370 
flavor, 14, 254 
vitamin C stability, 19, 373 
unappreciated factor in, 12, 385 
pasteurized— 
bacterial— 
contamination from  equip- 
ment, 2, 493 
count, effect of cooling on, 2, 
490 
counts—2, 135, 471; 18, 541 
changes in, 2, 490 
effect of— 
season on, 2, 135 
temperature on, 2, 
139 
increase in, 2, 135 
influence of pH of me- 
dium on, 11, 401 
on different media, 20, 
578 
flora, 15, 103 
by flash method, effect on rennet 
coagulation, 19, 307 
by holder method, effect on rennet 
coagulation, 19, 305 
Camembert cheese from, 10, 448 
cellular test for, 2, 189 
Cheddar cheese from, 10, 155; 16, 
123; 18, 471 
coagulation, relation of acidity 
and temperature to, 3, 223 


coliform group in, 15, 326 
colon-aerogenes group in, 2, 460 
commercial, oxidized flavor in, 20, 
213 
copper— 
content, 19, 549 
solubility in, 12, 380; 14, 430 
detection of added unpasteurized 
milk in, 15, 236 
effect— 
of emulsor on viscosity of, 7, 
185 
of homogenizer on viscosity 
of, 7, 185 
on gastric secretion, 18, 236 
on quality of cheese, 10, 158 
Escherichia-Aerobacter in, 16, 487; 
18, 474 
fat rising in, 17, 680 
for Cheddar cheese, 16, 123 
for cheese, abstract on, 9, 539 
Frost microscopic test for, 2, 189 
handling in milk plants, 2, 487 
in calf ration, 20, 59 
influence of pasteurization on, 18, 
456 
iron content, 19, 549 
labeling, 1, 73 
oxidized flavor in, effect of feeds 
on, 18, 468 
presence of colon group in, 19, 339 
recontamination, detection, 19, 337 
ropiness in, 14, 27 
Streptococcus— 
lactis in, 19, 494 
thermophilus in, 3, 149 
suggested score card for, 9, 101 
total and volatile acidity produced 
by starters in, 12, 29 
types of bacteria in, 2, 471 
vs. raw, nutritional value, 17, 763 
pasteurizing— 
effect on keeping quality of milk 
powder, 9, 512 
for Cheddar cheesemaking, three 
methods for, 11, 69 
units for cheese factories, 19, 500 
pathological, effect on resazurin, 18, 
709 
pepsin digestion, effect of irradiation 
on, 15, 471 
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permits— 
charges for, 1, 47 
required for sale of, 1, 46 
peroxidase—5, 99 
effect of heat on, 7, 234 
test of—7, 175, 180 
effect of Electro-pure process 
on, 2, 401 
pH—12, 426; 14, 312; 15, 453; 17, 287 
(See also Milk, hydrogen ion concen- 
tration) 
as basis of classification, 3, 165 
before and after dilution, 14, 366 
correlation with freezing point, 9, 


199 
effect— 

of bacterial growth on, 16, 
117 

of butyric acid in ration on, 
7, 91 

of dry feed vs. pasture on, 7, 
92 


of fly sprays on, 19, 21 
of glacial acetic acid in ra- 
tion on, 7, 91 
of lactic acid— 
bacteria on, 3, 159 
in ration on, 7, 91 
of mastitis on, 19, 402 
of sulfuric acid in ration on, 
4, 10 
of temperature on changes in, 
3, 163 
on heat stability, 15, 351 
from different quarters, 12, 482 
in mastitis, 19, 496 
influence— 
of homogenization on, 18, 456 
of mastitis on, 18, 459 
on Hill curd test, 18, 457 
measurement of, 6, 314 
method for, 4, 4 
mobility curves of, 20, 641 
relation to— 
aleohol test, 18, 457 
bacterial content, 3, 160; 5, 
384 
curd— 
strength, 18, 748 
tension, 16, 236; 19, 400 
leucocyte and bacterial counts, 
16, 62 
mastitis tests, 18, 457 


rennet— 
coagulation time, 18, 457, 
748; 19, 400 
curd test, 18, 457 
viscosity, 9, 5 
score, 10, 270 
variations during lactation, 15, 
334 
vs. bacterial count, 4, 5 
with antimony vs. quinhydrone 
electrodes, 14, 354 
phosphate test, variations during lac- 
tation, 15, 334 
phosphates, buffer action, 10, 133 
phosphatides in, 11, 434 
phospholipid content, 16, 445; 18, 134; 
19, 631 
phospholipids, water-binding capacity, 
20, 473 
phospholipoids, effect of— 
heat on, 18, 125 
lecithin-splitting bacteria on, 18, 
127 
phosphorus— 
balance, 9, 85 
content—7, 470; 9, 90; 12, 426; 
13, 434; 14, 271; 15, 268; 17, 
235. 
effect of ration on, 10, 173 
variations during lactation, 
15, 334 
physical— 
constants, influence on centrifugal 
separation of cream, 11, 259 
properties— 
relation of natural acidity to, 
7, 468 
variations, 18, 456 
pink yeasts in, 10, 210 
plant— 
inspection, 1, 46 
operations, effect on cream rising, 
7, 197 
regulations covering, 1, 71 
score card, committee on, 19, 723; 
20, 65, 790, 791 
work, training men for, 6, 75 
plants— 
bacterial control in, 3, 540 
flexible, 20, 449 
handling pasteurized milk in, 2, 
487 
milk grading at, 8, 282 
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plasma— 
colloids, effect on cream rising, 9, 
11, 178 
components, electrophoretic mobil- 
ity, 20, 639 
erystalloids, effect on cream ris- 
ing, 9, 178 


density, 11, 261 
dialyzed, influence on cream ris- 
ing, 9, 179 
effect on curd tension, 19, 328 
heating, effect on milk clumping, 
12, 221 
pasteurization, influence on cream- 
ing of raw milk, 9, 176 
solids, specific gravity of, 19, 695 
viscosity, 11, 261 
plates, control of spreaders in, 15, 142 
potassium content, 12, 426 
potato starch liquefaction by, 19, 763 
powder—(See also Dry milk, Milk, 
Dried, ete.) 
agar, 6, 127, 132; 8, 259 
air cell in, 5, 241 
bacterial— 
contamination after drying, 
5, 219 
content—5, 216; 8, 419 
changes during storage, 
5, 222 
counts— 
coefficient of variability, 
5, 580 
microscopic method for, 
5, 570 
centrifugal spray type—5, 2; 7, 
41, 141 
structure, 5, 241 
colored lights for examining, 5, 


397 

Condensed Milk and, review of, 9, 
505 

controlling bacterial content of, 
5, 220 


copper content, 5, 458 

death rate of bacteria in, 5, 220 

deterioration, 5, 240 

Dick or Economic system for mak- 

ing, 5, 391 

drum process—5, 2; 7, 41, 141, 177 
structure, 5, 241 

fat— 
analysis—5, 39 


comparison of methods 
for, 5, 45 
ether extraction method 
for, 5, 45 
Redmond method for, 5, 
48 
content—20, 565 
Roese-Gottlieb— 
method for, 5, 41 
vs. Weibull vs. Teich- 
ert method for, 
abstract on, 9, 538 
globules in, Sudan III for 
staining, 5, 242 


oxidation— 
effect of — 
clarification on, 9, 
513 
pasteurization on, 9, 
514 


relation of carbon di- 
oxide storage to, 9, 38 
resistance to oxidation, 8, 518 
susceptibility to oxidation, 
factors influencing, 10, 34 
free fat extracted from, 8, 519 
from condensed milk, effect of fat 
on keeping quality, 8, 517 
from homogenized milk, effect of 
fat on keeping quality, 8, 517 
from whole milk, effect of fat on 
keeping quality, 8, 517 
grains— 
differential staining of, 5, 393 
stained, photograph of, 5, 396 
granules— 
effect of formalin on, 5, 242 
photomicrographs of, 5, 243 
hot roller (Just), bacterial counts, 
5, 580 
humidity equilibria—9, 50 
relation of fat content to, 9, 
55 
in rat ration, 12, 234; 19, 585; 20, 
364 
keeping quality—8, 68 
effect of — 
clarifying milk on, 9, 512 
homogenization and con- 
densation on, 8, 515 
increased moisture on, 7, 
43 











‘ 


pasteurizing milk on, 9, 
512 
separating milk on, 9, 512 
in various containers, 7, ~45, 
46, 48, 49, 51 
influence of storage tempera- 
ture and time on, 7, 52, 53 
Kunick modified process, bacterial 
counts of, 5, 580 
lactic acid, catalysts for protein 
determination in, 18, 734 
moisture content— 
abstract on, 9, 538 
effect— 
of atmospheric humidity 
on, 7, 43 
on solubility, 8, 39 
relation to oxidation sus- 
ceptibility of fat of, 10, 39 
oxidation of, 5, 244 
partially skimmed, remade milk 
from, 5, 1 
peroxidase activity, factors influ- 
encing, 7, 141 
pressure spray process—5, 2; 7, 
41, 141 
structure of, 5, 241 
proteins, effect of moist air on 
solubility of, 8, 40 
skim, vitamins A, B and C in, 7, 
297 
solubility—5, 390 
effect of moisture content on, 
8, 39 
spray process—7, 177 
bacterial count, 5, 580 
deterioration, 5, 240 
moisture content, 19, 557 
sensitivity toward oxidizing 
agents, 5, 393 
tallowy, 5, 240; 7, 43 
taste, 5, 390 
vacuum drum, 7, 177 
whole— 
catalysts for protein determi- 
nation in, 18, 734 
effect of storage on peroxi- 
dase activity of, 7, 141 
factors affecting keeping 
quality of, 7, 40 
in rat ration, 15, 15; 18, 549 
in remade milk, 7, 177 
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keeping quality, relation of 
structure to, 5, 240 
remade milk from, 5, 1 
vitamins A, B and C in, 7, 297 
X-ray analysis of, 17, 592 
powdered—(See also Powdered milk, 
Milk powder, ete.) 
absorption of moisture by, 19, 556 
moisture in, method for determi- 
nation, 19, 553 
precursors of, 20, 413 
premium for high quality, 5, 413 
price, basis for determination, 3, 73 
prices, and cost of production, 3, 180 
producer, responsibility for quality of 
milk, 1, 213 
producing capacity— 
in Jersey cattle, relation to con- 
formation, 3, 1 
inheritance of, 8, 391 
of dairy cow, relation to confor- 
mation and anatomy, 10, 1 
relation to conformation, 4, 359 
production—(See also Milk yield) 
accounting, project on, 4, 422 
acid silage vs. dry chopped hay 
for, 18, 439 
age— 
allowance for, 3, 532 
correction data, 7, 551 
and caleium balance, 14, 311 
as influenced by age at first calv- 
ing, 1, 139 
beet pulp, wet vs. dry for, 16, 363 
by barren heifer, 16, 525 
scrub herd, value of purebred 
sire on, 4, 12 
virgin doe kid, 2, 23 
ealeulated vs. observed, relation 
to age, 7, 551 
coefficient of variability, 10, 351 
computing for immature heifers, 
4, 13 
corn stover silage vs. corn silage 
for, 4, 29 
correlation— 
coefficient, 10, 351 
of bacterial and chemical 
changes in mastitis milk 
with, 19, 496 
of changes with age, 7, 550 
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cost—1, 181; 3, 72; 16, 410 
accounting, 3, 73 
and milk prices, 3, 180 
committee on, 3, 70; 4, 486; 
7, 116 
correlations in, 2, 63, 208 
factors influencing, 2, 63 
method of computation, 2, 64 
outline for study of, 5, 110 
per quart, 2, 249 
sire as factor in, 13, 168 
costs— 
cost accounting method for, 
5, 111 
cow cost in, 3, 181 
effect of corn stover vs. silage 
on, 4, 31 
factors influencing, 5, 116 
feed expense in, 3, 181 
labor— 
expense in, 3, 181 
factors in, 2, 79 
projects on, 4, 422 
relation of— 
concentrate feeding on, 2, 
87, 95 
production to, 2, 242 
roughage feeding to, 2, 
215 
silage feeding to, 2, 223 
tenantry to, 2, 234 
value of cows to, 2, 230 
seasonal variations in, 3, 185 
survey method, 5, 111 
decline of, 6, 529 
digestible nutrients required for, 
3, 192 
during preliminary and subsequent 
milkings, 7, 268 
economy of, effect of breed and 
size of cows on, 2, 99 
effect of — 
A.L.V. alfalfa silage on, 18, 
71; 19, 453; 20, 430 
aleohol on, 1, 482 
alfalfa silage on, 19, 615 
aloes on, 1, 483 
aloin on, 1, 482 
calomel on, 1, 482 
castor oil on, 1, 483 
coconut meal on, 5, 34 
cod liver oil feeding on, 15, 
284 


complete cessation of milking 
on, 16, 72 
consumption of dry matter 
on, 2, 7 
corn oil on, 15, 209 
cottonseed meal on, 13, 487 
cream feeding on, 15, 136 
delayed milk on, 16, 70 
desiccated thyroid feeding on, 
20, 412 
different methods of drying © 
up cows on, 16, 69 
drugs on, 1, 475; 4, 474 
dry milking on, 5, 262, 269 
environmental temperature 
on, 9, 224 
fat content of ration on, 9, 
315 
feed— 
consumption on, 2, 102 
reduction on, 6, 253 
feeding above Haecker, Eckles 
and Savage requirements, 
9, 388 
flies on, 19, 13 
fly sprays on, 19, 15 
galactagogues on, 1, 475; 4, 
474 
gluten feed on, 5, 34 
grain ration on, 20, 419 
ground soybeans vs. linseed 
oil meal on, 8, 243 
hay supplements on, 18, 516 
hegari fodder and cottonseed 
meal ration on, 19, 437 
incomplete milking on, 7, 267; 
16, 71 
inert materials in feed on, 17, 
304 
intermittent vs. complete ces- 
sation of milking on, 16, 74 
interval between milkings on, 
7, 250 ; 
late vs. early calving on, 1, 
145 
leaving milk in udder on, 5, 
271 
lespedeza— 
hay on, 18, 443 
straw on, 17, 673 
limited grain feeding on, 19, 
462 
linseed oil meal on, 5, 31 
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magnesium sulfate on, 1, 483 feeding— 
mastitis on, 18, 353, 459 standards for, committee on, 
menhaden oil on, 14, 129 1, 439; 2, 61, 433; 3, 237 
mineral supplements on, “13, value of artificially dried 
109 pasture herbage for, 17, 409 
nux vomica on, 1, 482 fixing, by inbreeding and selec- 
partial milking on, 4, 507 tion, 19, 430 
pasture— for dry-feed cows, 8, 310 
fertilization on, 16, 97; from different quarters of udder, 
17, 735 7, 169 
grass on, 19, 352 grades vs. scrub ancestors, 4, 16 
peanut meal on, 5, 31 herd— 
physostigmine on, 1, 482 ‘*eow-month’’ method for 
pilocarpine on, 1, 482 calculating, 8, 109 
pituitrin on, 1, 482; 13, 14 Danish method for calculat- 
plane of nutrition on, 9, 394 ing, 8, 109 
quality and level of protein ‘fequivalent average’’ meth- 
intake on, 18, 444 od for calculation, 8, 107 
ration on, 18, 441 ‘*herd average’’ method for 
roughage-free diet on, 20, 419 calculating, 8, 108 
Russian thistle hay on, 18, *“lactation average’’ method 
442; 19, 288 for caleulating, 8, 110 
season on, 8, 127 **rough average’’ method for 
silage— calculating, 8, 108 
corn varieties on, 6, 387 in French provinces, 5, 323 
feeding on, 13, 299; 15, individuality as— 
307 ‘determinant of, 3, 535 
skimmilk feeding on, 15, 136 factor in, 4, 21 
sodium chloride on, 1, 483 influence of— 
soy bean— . age on, 9, 473 
hay on, 19, 461 breed on, 2, 101 
meal on, 5, 31 clipped pasture grasses on, 
vs. linseed oil meal on, 19, 347 
8, 240 fats in ration on, 17, 383 
stage of— irradiated— 
gestation on, 7, 27 ergosterol on, 17, 690 
lactation on, 6, 199 yeast on, 17, 690 
thyroxin on, 18, 197; 20, 412 oestrum on, 9, 66 
Vitex on, 16, 553 period of heat on, 9, 65 
water and feed consumption protein intake on, 18, 446 
on, 2, 6 ration on, 17, 411, 414 
weather conditions on, 5, 263 stage of lactation on, 7, 255 
weight on, 2, 102 stripping after machine milk- 
whole milk feeding on, 15, 136 ing on, 17, 332 
yeast on, 8, 92 sunflower silage on, 20, 221 
effect on— test and herd conditions on, 
breeding efficiency, 2, 15 10, 283 
water consumption, 17, 270 two planes of feeding and 
efficiency, relation of size of cow care on, 10, 283 
to, 14, 14 weight on, 2, 101 
energetic efficiency, 19, 457 inheritance—9, 155 
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official records for studying, 
9, 286 
Jersey cows— 
effect of season on, 8, 127 
physical constants for, 3, 6 
labor required for, 4, 488 
mature vs. young cows, 4, 451 
maximum time of, 6, 527 
miscellaneous labor requirements 
for, 4, 490 
molasses grass silage as sole 
roughage diet for, 20, 424 
monthly, of— 
farrow and gestating cows, 7, 
25 
purebred, grade and scrub 
cows, 7, 257 
variations in, 14, 486 
most economical, optimum amount 
of silage in ration for, 13, 291 
mungbean silage for, 20, 423 
nitrogen utilization for, 8, 23 
non-infected vs. infected quarters 
in mastitis, 18, 355 
of cows on silage and cracked 
soybeans, 19, 459 
of daughters, effect of sires on, 
3, 533 
of heifers, effect of alfalfa alone 
on, 1, 457 
of herd in cow testing association, 
8, 106 
of Toggenburg goats, 19, 406 
on high and low protein rations, 
18, 445 
on low vs. adequate calcium ra- 
tions, 19, 263 
on pasture, 17, 428 
per pound of— 
dry matter in ration, 15, 310 
feed, 7, 545 
persistency—7, 260 
effect of bone meal on, 17, 6 
protein— 
requirement for, 7, 11 
utilization, efficiency in, 8, 15 
recording, 19, 429 
records—1, 8 
standardization, committee 
on, 14, 549 
relation— 
between total and maximum 
month’s, 9, 206 


of average rainfall to, 18, 626 
of changes in age to, 7, 547 
of chloride values to, 18, 534 
of conformation to, 9, 213 
of fat per cent to, 14, 489 
of fertility to, 7, 262 
of mean temperatures to, 18, 
626 
of protein intake to, 7, 17 
of varieties of silage corn for, 
5, 333; 6, 382 
to gestation period, 9, 82 
to lactation period, 9, 82 
to minerals in skeleton, 2, 14 
to profit, 10, 287 
to sugar in blood, 16, 36 
to twinning tendency, 7, 262 
seasonal variations in, 6, 198 
selection of cows for, role of con- 
formation in, 6, 337 
silage— 
corn varieties for, 5, 333; 6, 
382 
vs. sweet potatoes for, 19, 460 
standard deviation, 10, 351 
statistics on, 1, 6, 10 
summer, decline in, 19, 524 
test vs. herd conditions, profits 
from, 10, 289 
two-day, factors influencing, 5, 
260 


value of— 
alfalfa vs. lespedeza hay for, 
18, 596 
hydrolyzed sawdust for, 9, 
263 
pine-vine silage for, 18, 439 
silage for, 6, 390 


water requirements for, 2, 4 

with chopped vs. long alfalfa hay, 
19, 702 

with skimmilk vs. linseed oil meal, 
14, 193 

yearly, relation to month of 
freshening, 8, 129 


products—(See also Dairy products) 


condensed, standardization, 10, 377 
flavor— 
effect of metallic corrosion 
on, 12, 140 
relation of materials ad- 
sorbed on fat globules to, 
18, 131 
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lactose, alpha and beta in, 13, 140 
phospholipids in, 16, 445; 19, 631 
unnoted hemolytic streptococcus 
associated with, 18, 657 
profit per unit, alignment charts for 
estimating, 19, 457 
properties, influence of stage of gesta- 
tion on, 1, 185 
protein— 
content—1, 187; 3, 113; 7, 470; 
12, 426; 18, 735 
effect of thyroxin on, 18, 198 
mean, standard deviation and 
coefficient of variability, 8, 
487 
of pregnant vs. farrow cows, 
1, 190 
effect of superheating on, 6, 211 
influence of feed protein on, 18, 
446 
precursors, 20, 413 
specific gravity, 19, 695 
stability, effect of freezing on, 19, 
232 
stabilizing salts, effect of, 20, 473 
Streptococcus hemothermophilus 
from, 18, 657 
ultraviolet radiation transmission 
by, 17, 438 
values, effect of silage and soy- 
beans on, 19, 459 
proteins— 
effect of Electro-pure process on, 
2, 395 
proteolytic action of organisms 
on, 10, 15 
removal, 5, 555 
proteolysis— 
by Streptococcus lactis, variations 
in, 14, 40 
effect of clarification on, 3, 246 
proteolytic enzyme activity in, 20, 79 
pumping, effect on cream rising, 7, 198 
pumps, bacterial check of, 3, 544 
pungent taste, 8, 30 
pus in, regulations on, 1, 59 
qualitative and quantitative effect of 
cod liver oil in ration on, 15, 283 
quality— 
brom thymol blue vs. methylene 
blue test for determining, 12, 
367 


color and other tests for, 8, 168 
committee on, 1, 199, 438; 2, 60, 
433; 3, 66, 236; 4, 159 
complexity of problem, 1, 208 
effect of mastitis on, 18, 458 
elements in, 1, 200 
immediate influence of feeds on, 
10, 70 
improvement—3, 119 
project, 5, 229; 20, 497 
through college extension ser- 
vice, 5, 229 
influence of ground flax on, 10, 70 
meaning of, 1, 199 
problems in determining, 8, 69 
relation of milking machine to, 5, 
412 
responsibility of — 
consumer for, 1, 215 
distributor for, 1, 214 
producer for, 1, 213 
quality— 
immediate influence of feeds on, 
10, 70 
influence of ground flax on, 10, 70 
rancid— 
bacteria as possible cause of, 5, 
204 
flavor, of boyine origin, cause, 19, 
483 
frequency, 18, 467 
odor, lipase as cause of, 5, 202 
rancidity, effect of— 
alfalfa hay on, 19, 484 
carrots on, 19, 484 
cod liver oil concentrate on, 19, 
484 
‘‘rissalzige,’’ 8, 30 
ration— 
for calves with added hay and 
grain, 6, 347 
tomatoes added, for calves, 7, 94 
raw— 
and pasteurized, fat distribution 
in skimmilk and cream from, 9, 
7 
bacterial— 
counts—2, 465; 14, 251 
influence of pH of media 
on, 11, 401 
flora, 15, 103 
coliform group in, 15, 326 
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colon-aerogenes group in, 2, 460 
copper— 
content, 19, 549 
solubility in, 12, 380; 14, 430 
curd tension, 18, 261 
Escherichia-Aerobacter cultures 
from, 16, 487 
germicidal action, on sweet cur- 
dling organism, 14, 276 
grading by bacterial count, 2, 504 
iron content, 19, 549 
malt flavor in, organisms causing, 
14, 457 
mixing different grades, effect on 
heat coagulation, 11, 471 
quality control, resazurin test for, 
20, 705 
resazurin test for, 20, 705 
standard plate counts - vs. methy- 
lene blue tests on, 20, 719 
Streptococcus lactis in, 19, 494 
titration curves with various acids, 
10, 132 
types of bacteria in, 2, 465 
vs. pasteurized— 
nutritional value, 17, 763 
relation to— 
bone composition of rats, 
18, 181 
ealeium balance of rats, 
18, 181 
nitrogen balance of rats, 
18, 181 
nutritional anemia of 
rats, 18, 181 
phosphorus balance of 
rats, 18, 181 
whole and skim, rate of chlorina- 
tion, influence of temperature 
on, 6, 316 
reconstituted— 
cream rising in, 5, 391 
digestion, 5, 398 
microscopic counts, 5, 574 
separation of, 5, 393 
reconstructed— 
bacterial count, 5, 577 
fermented, factors infiuencing 
properties, 13, 124 
Recording Societies, Funen, Denmark, 
12, 347 


records— 
conversion factor, twice-a-day to 
three-a-day, 17, 819 
factors for adjusting to uniform 
age basis, 9, 469 
reducing power— 
effect of heating on, 5, 444 
influence of temperature on, 5, 443 
reductase test—(See also Methylene 
blue) 
effect of Electro-pure process on, 
2, 401 
vs. plate count, 10, 278 
reduction time, effect of formaldehyde 
on, 18, 329 
reflecting properties, factors affecting, 
17, 607 
refractive index, 8, 168 
regulation— 
penalties for violation of, 1, 74 
statistics, committee on, 1, 45, 
439; 2, 62, 434 
regulations— 
in U. S., survey on, 1, 45 
pertaining to sale in cities, 1, 46 
reindeer’s, relation of fat and protein 
in, 8, 493 
relation of fat and protein in, 8, 493 
remade— 
buffer value, 5, 9 
chemical and physical properties, 
5,1 
color test for, 5, 97 
creaming ability, 5, 6 
curd tension, 19, 330 


effect of— 
emulsor on viscosity of, 7, 
185 
homogenizer on viscosity of, 
7, 185 


enzyme activity, 5, 10 
freezing point, 5, 5 
hydrogen ion concentration, 5, 9 
oxidized flavor, 18, 304 
peroxidase in, 5, 10; 7, 180 
physical appearance, 5, 7 
rennet coagulability, 5, 9 
soluble proteins in, 5, 8 
specifice— 

conductivity, 5, 6 

gravity, 5, 5 
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use for cheesemaking, 5, 9 
viscosity, 5, 5; 7, 174, 185 
rennet— 
coagulability, relation of mastitis 
to, 18, 460, 741 
coagulation—7, 479 
abstract on, 9, 252 
effect of— 
ealecium on, 7, 531 
time and temperature of 
heat treatment on, 18, 
462; 19, 305 
time—18, 456 
effect of — 
fly sprays on, 19, 21 
homogenization on, 
19, 401 
mastitis on, 19, 402 
pasteurization on, 19, 
401 
skimming on, 19, 401 
method for, 19, 396 
curd tension, effect of — 
homogenization on, 19, 401 
mastitis on, 19, 402 
pasteurization on, 19, 401 
skimming on, 19, 401 
curdling properties, 19, 496 
vs. aleohol stability, 18, 457 
rennin coagulation, effect of Electro- 
pure process on, 2, 399 
resazurin test positive, microscopic ex- 
amination of, 20, 708 
researches on, abstract of, 7, 407 
rich, 3, 111 
richness, effect of freshening season 
and lactation period on, 8, 131 
ripening, for Swiss cheese, Strepto- 
coccus thermophilus in, 19, 535 
rods in, 1, 266 
ropy—s, 502 
Aerobacter— 
aerogenes in, 14, 35 
cultures from, 16, 487 
bacteria, influence of pasteuriza- 
tion on, 6, 620; 12, 386 
Bacterium— 
aerogenes as cause of, 3, 509 
viscosum in, 14, 31 
control of, 3, 516 
distibution of organisms causing, 
6, 616 


epidemic, 3, 505 
Escherichia-Aerobacter group as 
cause of, 20, 150 
factors influencing distribution, 
3, 519 
Finnish piima or fiili, 6, 127 
formate ricinoleate broth in study 
of, 20, 147 
heat resistance of organisms caus- 
ing, 14, 27 
nature and cause, 3, 502 
organism from, 6, 127 
organisms— 
distribution, 6, 616, 619 
in patrons’ milk, 6, 619 
regulations on, 1, 59 
Staphylococcus cremoris-viscosi as 
cause of, 3, 296 
Streptococcus piima, n. sp. in, 6, 
130 
unusual outbreak of, 3, 291 
safe, 3, 109 
salts— 
effect on alcohol test, 6, 179 
influence on precipitation of ca- 
sein, 5, 537 
salty— 
flavor, relation to udder infection, 
18, 779 
frequency, 18, 467 
taste, 8, 30 
samples— 
aliquot, 2, 279 
amount required in different cities, 
1, 53 
composite, 2, 279 
mercuric chloride as preservative 
for, 20, 77 
sampling, 4, 350 
dipper vs. tube method for, 4, 353 
effect on pouring, 2, 284 
equal parts, 2, 279 
errors in, 2, 277 
for butterfat tests, from combine 
milker, 20, 399 
from shot-gun cans, 2, 278 
milk thief for, 2, 278 
sanitary— 
condition, resazurin as indicator 
of, 18, 705 
quality, colon test as indicator of, 
16, 171 
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**seald’’—1, 301 
composition, 1, 298 
Schardinger reaction, effect of sodium 
hypochlorite on, 6, 315 
scorching, 7, 408 
score card, 3, 76; 4, 73, 167; 6, 70; 7, 
127; 10, 177, 180; 12, 508 
scoring, 18, 467 
secretion—(See also Milk production, 
Secretion, etc.) 
and udder capacity, 10, 1 
by suckling kid, 2, 22 
curve— 
declining segment, 10, 481 
influence of inheritance on, 
10, 482 
period of maximum produc- 
tion, 10, 481 
rising segment, 10, 479 


decline— 
effect of period of lactation 
on, 7, 26 
in farrow and gestating cows, 
7, 26 
effect of — 


accumulation of milk in mam- 
mary gland on rate of, 7, 
249 
drugs on, 1, 476 
eschatin on, 20, 410 
feed reduction on, 6, 253 
feeding menhaden oil on, 14, 
125 
interval between milkings on 
rate of, 7, 250 
non-removal of milk on, 2, 26 
phosphorus-deficient rations 
on, 3, 242 
pituitary— 
adrenotropic hormone on, 
20, 410 
extracts on, 20, 410 
hormones on, 20, 436 
implants on, 16, 133 
pituitrin on, 13, 15 
thyroxine on, 18, 195; 20, 412 
underfeeding on, 6, 251 
endocrine control of, 20, 412 
exceptional case of, 2, 19 
experimental initiation of, in al- 
bino rat, 16, 129 
hormone-, and mechanical stimula- 
tion of, 18, 372 


influence of thyroxin on, 18, 195; 
20, 412 
inheritance, relation of endocrine 
glands to, 20, 436 
lactation curve, 9, 456 
persistency—10, 483 
of non-pregnant cows, 9, 204 
quantitative form of expres- 


sing, 9, 203 
relation to conformation, 10, 
487 
projects on, 4, 420 
rate and— 
age, mean service period at, 
10, 122 


service period, statistical con- 
stants of, 10, 122 
relation— 
between fat per cent and lac- 
tation in Guernseys, 6, 330 
of arterial and mammary 
venous bloods to, 19, 450 
of estrogenic hormone to, 16, 
132 
of feed consumption to, 7, 535 
of mineral substances to, 3, 
242 
of pituitary to, 2, 24 
to initial increase in food 
consumption, 7, 537 
stimulation—10, 99 
by high protein feeding, 20, 
413 
studies in, 6, 102, 330 
sediment— 
in—2, 109 
methods for determining, 1, 
308 
regulations on, 1, 60 
pads from, photograph of, 1, 310; 
5, 378, 379, 380, 381 
separating, effect on keeping quality 
of milk powder, 9, 512 
separation—(See also Separation) 
for removal of fat globule mem- 
brane, 20, 638 
temperature, relation to oiling off 
of cream, 20, 726 
sera, filtered, amylase in, 19, 766 
Serratia marcescens in, heat survival, 
12, 202 : 
serum— 
acidity, 7, 476 
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foaming power, effect of fat on, 
18, 110 
ionic strength of, 12, 407 
nutritive value, seasonal variations 
in, 18, 333 
phosphorus in, 7, 476 
physical properties, seasonal vari- 
ations in, 18, 333 
preparation by freezing method, 
18, 285 
protein adsorption from, 18, 109 
solids, from different quarters, 12, 
482 
surface tension values, effect of 
skimmilk on, 18, 106 
viscosity, effect of skimmilk on, 
18, 107 
winter vs. summer, nutritive value, 
18, 335 
sharp, frequency, 18, 467 
sheep ’s (See Sheep’s milk) 
**sick,’’ 2, 484 
situation— 
at present, 3, 118 
in Ontario, address on, 4, 114 
skim (See Skimmilk) 
skimming, effect on rennet coagulation 
time and curd tension, 19, 401 
slimy, regulations on, 1, 60 
sodium— 
content, 12, 426 
hypochlorite in— 
bactericidal action, 6, 131 
decomposition, 6, 310 
soft eurd— 
character induced in, by intense 
sonic vibration, 18, 457; 19, 29 
chemistry of, 16, 225 
evidence of mastitis in, 18, 457 
relation to heat stability of evapo- 
rated milk, 18, 287 
solids— 
ash constituents in, 11, 421 
available in dairy by-products, 2, 
48 
composition, 11, 421 
content, effect on action of Strep- 
tococcus lactis, 12, 121 
influence of physical state of fat 
on calculation from_ specific 
gravity, 19, 683 
not-fat— 
content—3, 524; 4, 402 
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abnormal relationship of 
fat to, 19, 480 
by different methods, 6, 
146 
determination of, 6, 145 
legal limits for, 1, 50 
relation to viscosity, 9, 5 
determination, committee on, 
6, 70; 7, 309; 9, 503; 10, 181 
effect of thyroxin on, 18, 197 
formula for approximating, 
6, 148 
seasonal variation in, 19, 173 
standards, committee on, 19, 
728 
variations during lactation, 
15, 334 
production, influence of breed and 
weight on, 2, 101 
solubility of— 
copper in, 12, 381 
manure in, 1, 306 
sonic homogenization of, 20, 450 
sophisticated, regulation on, 1, 60 
sour— 
effect on metals, 12, 152 
regulations on, 1, 60 
X-ray of, 17, 589 
souring, spontaneous, effect on cit- 
rates, 12, 22 
soybean—(See also Soybean milk) 
flour as substitute for, for calves, 
19, 95 
special grade, 1, 212 
specifie— 
conductivity, 7, 478 
gravity—6, 146; 7, 175, 470; 12, 
426; 15, 453 
city regulations on, 1, 57 
effect of — 
air bubbles on, 19, 685 
citric acid on, 19, 692 
interval between milk- 
ings on, 7, 250 
lactose on, 19, 691 
physical state of fat on 
ealeulation of solids 
from, 19, 683 
previous temperature 
treatment on, 19, 686 
ratio of protein to ash 
content on, 19, 692 
thyroxin on, 18, 197 
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relation to cream layer, 11, 
416 
spontaneous coagulation, influence of 
chloroform and toluene on, 5, 322 
stalagmometer reading on, 12, 426 
stale, frequency of, 18, 467 
standard methods for analysis, 4, 162 
standardization—1, 361; 4, 159 
advantages of, 1, 368 
American Dairy Science Associa- 
tion— 
action on, 3, 66; 4, 159 
committee on, 3, 66; 19, 727 
effect on composition, 1, 362 
legal control of, 1, 368 
objections to, 1, 368 
relation to producers, distributors 
and consumers, 1, 367 
standardized—(See also Milk, ad- 
justed) 
easein: fat ratio, 18, 151 
definition, 1, 361 
fat content, 1, 363 
ratio of fat to solids-not-fat in, 
1, 363 
sensitivity to copper-induced oxi- 
dation, 20, 346 
solids-not-fat of, 1, 363 
standards— 
committee on, 18, 686; 20, 792 
resolution on, 17, 823 
significance of colon bacteria in, 
16, 165 
starch— 
dextrinization by, 19, 764 
saccharification by, 19, 765 
value, 4, 236 
steam-distilled, volatile sulfide from, 
7, 81 
sterile, composition, 7, 74 
sterilized, total and volatile acidity 
produced by starters in, 12, 27 
storage, effect on— 
iodine content, 17, 15 
vitamin C stability, 19, 373 
store—(See Store milk) 
straining, regulations on, 1, 69 
street, regulations on, 1, 74 
streptococci in—1, 266, 268 
cultural characteristics of, 20, 714 
microscopic examination for de- 
tection of, 18, 586 





Streptococcus— 
count, influence of mastitis on, 18, 
459 
lactis from, 17, 525 
stringy, regulations on, 1, 60 
substitute materials in feeding calves, 
2, 312 
substitutes in calf feeding, efficiency 
of, 3, 315 
sugar—(See also Lactose) 
crude— 
composition, 11, 167 
from sweet whey, method of 
obtaining, 11, 163 
methods of manufacture, 11, 
164 
effect of increased blood glucose 
on, 16, 347 
from whey, 2, 49 
sulfate content, 12, 426 
summer vs. winter, nutritive value, 17, 
763 
supplies— 
city, distribution of ropy milk or- 
ganisms in, 6, 616 
municipal, control of, 3, 107 
supply— 
city— 
review of, 1, 371 
survey of regulations on, 1, 
45 
clean and safe, rules and regula- 
tions for, 1, 356 
control of, 1, 284 
municipal, control of, 5, 83 
of small town, plan for control of, 
1, 284 
problem of France, 5, 324 
projects on, 4, 420 
public control, by microscopic 
method, 1, 259 
recommendation of committee on, 
1, 358 
rules for handling and delivery of, 
1, 358 
susceptibility to oxidized flavor, 20, 134 
sweet—3, 116 
eurdling— 
bacteria in, 8, 387 
effect of germicidal action on, 
14, 276 
effect on metals, 12, 152 
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frequency of, 18, 467 
rancidity development in, 19, 482 
whole, effect on constipation and 
intestinal flora, 3, 420 
sweetened condensed—(See Sweetened 
condensed milk) 
synthetic—9, 183 
as basis for research, 10, 195 
pH/mobility curve, 19, 477; 20, 
641 
studies of, 20, 639 
testing, 11, 274 
table grade of, 1, 212 


’ tainted, regulation on, 1, 59 
_ tallowy flavor—20, 265 


effect of light on, 11, 375 
in vacuum-capped bottles, 19, 489 
relation of— 
fat content to, 14, 256 
method of cooling to, 14, 262 
tallowiness, relation of tinned copper 
to, 14, 257 
taste— 
analysis of, 12, 423 
contribution to knowledge of, 12, 
421 
ideal, 12, 422 
influence of— 
calcium chloride on, 12, 431 
dialysis on, 12, 433 
formaldehyde on, 18, 329 
molasses and salt in ration on, 
13, 117 
sodium chloride on, 12, 431 
primary, 12, 423 
relation of— 
chemical composition to, 12, 
426 
chloride-lactose ratio to, 12, 
427 
fats to, 12, 431 
interval between milkings on, 
15, 4 
protein to, 12, 431 
secondary, 12, 423 
variation, from normal cows, 12, 
424 
temperature— 
city regulations on, 1, 55 
effect on— 
changes produced by certain 
bacteria in, 11, 89 
coagulation, 3, 220 


relation to— 
bacterial counts, 5, 89 
changes in bacterial count, 
5, 505 
tertiary phosphate- and calcium ion 
concentration, 14, 148 


test— 
Babcock, manipulation of, 1, 41; 
5, 180 
bottle, specifications for, 1, 38; 5, 
178 


tester, Mojonnier, for routine determi- 
nation of vanillin, 12, 469 
testing— 
for butterfat, specifications and 
directions for, 1, 38 
projects on, 4, 422 
thief, use in milk sampling, 2, 278 
tickets, regulations on, 1, 72 
titratable acidity— 
effect of — 
boiling temperature on, 10, 
127 
breed on, 19, 237 
corn gluten feeding on, 19, 
317 
dilution on, 14, 136 
heating on, 9, 481 
increase due to lipase, 19, 284 
variations during lactation, 15, 334 
titration— 
curve, 10, 199 
curves with various acids, 10, 132 
total— 
acid content, determination of, 7, 
74 
bacterial count, relation to coliae- 
rogenes group, 20, 105 
dry matter content, 12, 426 
nitrogen content, 3, 136; 6, 146, 
424 
solids—_., 
as affected by returning milk 
to udder, 7, 268 
content—1, 187, 298; 3, 524; 
4, 402; 7, 175, 180, 470 
as delivered by New 
England farmers, 19, 
171 
effect of — 
fat content of ration on, 
9, 316 
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incomplete milking on, 7, 
273 
interval between milking 
on, 7, 250 
silage corn varieties on, 
6, 387 
equations for calculating from 
specific gravity, 19, 688 
errors determined by drying, 
19, 689 
legal limits on, 1, 50 
variations during lactation, 
15, 334 
toxic effect on rats, relation of high 
protein ration on, 11, 105 
transporting in hot condition, 6, 608 
treatment previous to separation, ef- 
fect on viscosity of cream, 19, 487 
trypsin digestion, effect of irradiation 
on, 15, 473 
turnipy taste, due to actinomycetes, 5, 
486 
types— 
A, B and C, relation to rennet 
coagulation, 8, 30, 32, 34 
in cheesemaking, importance of, 
8, 28 
relation to rennet, 8, 28 
ultraviolet— 
irradiation, factors influencing ef- 
fectiveness of, 19, 486 
radiation—20, 435 
reflection from, 17, 608 
transmission by, 17, 434 
unclean, regulations on, 1, 59 
unnatural, regulations on, 1, 60 
unsalable, regulations defining, 1, 58 
unsound, regulations on, 1, 59 
unstable to heat, test for detection of, 
14, 93 
unstrained, photograph showing dirt 
in, 1, 310 
utensils— . 
cleaning, regulations on, 1, 69 
construction, regulations on, 1, 69 
regulations on, 1, 68 
ropy milk contamination of, 6, 621 
sealding and drying, 3, 311 
washing, labor required for, 4, 490 
value of supplementary iron and cop- 
per in, 12, 242 
variation in amount from different 
quarters, 7, 169 


variations from different quarters, 12, 
481 
veins and milk yield, correlation co- 
efficient, 3, 13 
viseolized— 
control of cream layer volume in, 
10, 505 
cream rising in, 7, 202 
creaming, 10, 502 
detection, 10, 501 
effect of pasteurization on cream 
layer of, 10, 504 
photomicrograph of, 10, 508, 510 
viseosity—7, 174 
influence— 
of breed on, 9, 5 
of heating on, 10, 128 
of high speed centrifuge on, 
7, 186 
of pasteurization on, 7, 178, 
180 
of temperature on, 19, 74 
on cream rising, 9, 1 
relation— 
of fat globule size to, 9, 5 
to curd tension, 16, 235 
visible dirt in, regulations on, 1, 58 
vitamin— 
A, content— 
during year, 15, 14 
effect of — 
A.LV. silage on, 18, 72; 
20, 619 
alfalfa and timothy hay 
on, 19, 447 
feeding A.I.V., molasses 
and normal silage on, 
19, 452 
molasses and A.I.V. si- 
lages on, 20, 430 
from high protein rations, 11, 
104 
rate of change in, 19, 447; 20, 
31 
A, potency— 
effect of — 
breed characteristics on, 
20, 521 
plane of nutrition of cow 
on, 20, 521 
B, content— 
during year, 15, 14 
effect of — 
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pasteurization on, 17, 455 
ration on, 9, 436 
B-deficient, 9, 428 
B, in concentrated water-soluble 
fraction of, 11, 420 
C, content—19, 473 
breed variations in, 19, 473 
daily change in, 20, 10 
effect of — 
green rye on, 19, 473; 20, 
11 
pasteurization on, 7, 379; 
17, 489 
ration on, 18, 437 
roughages on, 19, 456 
factors influencing, 19, 473 
individual cow variations in, 
19, 473 
monthly change in, 20, 10 
seasonal variations in, 19, 473 
variations in, 20, 9 
C, relation of grass silage to, 20, 
426 
C, stability— 
influence of — 
metal contamination on, 
19, 373 
pasteurization on, 19, 373 
storage on, 19, 373 
concentrate— 
antineuritic potency, 14, 450 
crude, lactoflavin from, 19, 
215 
ultraviolet radiation trans- 
mission by, 17, 438 
content— 
effect of autoclaving on, 6, 
237 
seasonal variation in, 15, 15 
D,—(See also Vitamin D milk) 
D, concentration— 
effect of — 
fat content on, 17, 610 
film capacity and thick- 
ness on, 17, 610 
impingement angle on, 
17, 610 
factors influencing, 17, 484 
D, content— 
effect of— 
feeding cod liver oil con- 


centrate to cows on, 16, 


549 
roughages on, 19, 456 
D, potency— 
factors affecting, 19, 485, 
486, 741 
influence of roughage on, 19, 
445 


relation of applied active 
radiant energy to, 20, 435 
G, eontent— 
during year, 15, 14 
effect of— 
pasteurization on, 17, 455 
roughages on, 19, 456 
vitamins, catalytic destruction by man- 
ganese during pasteurization, 19, 475 
volatile acidity—7, 74 
effect of various acids on forma- 
tion of, 16, 159 
produced in milk by citric acid- 
fermenting streptococci, source 
of, 16, 157 
volume, from different quarters, 12, 
482 


water— 
buffalo— 
characteristics, 3, 347 
composition, 3, 346 
relation of fat and protein in, 
8, 493 
content— 


legal limits on, 1, 50 
mean, standard deviation and 
- coefficient of variability, 8, 
487 
soluble fraction— 
ash constituents in, 11, 421 
composition, 11, 421 
in rat ration, 11, 424 
watered— 
formulae for calculation of, 10, 83 
regulations on, 1, 59 
taste, frequency, 18, 467 
watering, effect on freezing point, 9, 
194 
weedy, frequency, 18, 467 
weights, calculating to energy equiva- 
lent, 20, 129 
whey fraction, proteins, from normal 
vs. abnormal udders, 16, 101 
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whole— 
as exclusive diet, relation to 
anemia of rats, 12, 74 
bacterial content, 1, 498, 500; 8, 
419 
catalysts for protein determina- 
tion in, 18, 735 
consumed by heifers, 5, 354 
feeding, effect on milk production 
and fat per cent, 15, 136 
in ealf ration, 2, 439; 6, 350; 7, 
161, 426; 9, 122; 11, 26, 120; 12, 
38; 14, 284; 15, 278; 18, 512, 
559, 605; 19, 292, 436, 439, 441; 
20, 113, 414, 416, 433, 743 
in rat ration, 12, 438 
in ration, 10, 89 
limited, calf starters fed dry with, 
19, 521 
microscopic count of, 1, 505 
phospholipid content, 16, 449; 19, 
637 
rations for dairy calves, magne- 
sium salts as supplements in, 19, 
440 
replaced by vitamin A in ealf ra- 
tion, 19, 435 
replacing in calf ration, 20, 414 
vitamins A, B, and C in, 7, 297 
winter vs. summer, nutritional value, 
17, 763 
‘“witches,’’ 2, 22 
yeasts in, 10, 210 
yellow cocci from, 11, 19 
yield—(See also Milk production) 
and score, correlation coefficient, 
4, 365 
and service period, correlation co- 
efficient, 10, 122 
and seven day test, correlation co- 
efficient, 3, 22 
and total seore— 
for each judge, correlation, 4, 
367 
of Jersey cows, correlation 
coefficient, 3, 13 
standard deviation, 4, 364 
before and after calving, 15, 176 
conversion to energy requirement 
of four per cent milk, 20, 130 
correction factor for, 16, 14 


correlation with conformation, 3, 
13 
effect of — 
advancing lactation on, 18, 
621 
alfalfa— 
hay on, 16, 318 
rations on, 12, 447 
calcium— 
deficient roughages on, 
17,1 
gluconate on, 14, 270 
cottonseed meal on, 4, 321, 
325 
chronie mastitis on, 20, 171 
fat intake on, 15, 246 
food fats on, 19, 50 
ground flax on, 10, 74 
limestone on, 14, 270 
mineral— 
deficiency on, 10, 169 
supplements on, 8, 17; 
10, 172 
oestrum on, 12, 464 
prolan on, 20, 287 
returning milk to udder on, 7, 
268 
roughage feeding on, 15, 176 
season of year on, 18, 621 
silage on, 11, 185 
timothy hay on, 16, 318 
equations for predicting, 6, 112 
from hourly milkings, 19, 85 
influence of— 
arsenical dipping on, 15, 407 
length of preceding dry period 
on, 4, 188 
ration fed during preceding 
dry period on, 4, 188 
of Aberdeen-Angus cows, 16, 565 
of abortion-free herd, 11, 369 
of aunt and niece, correlation co- 
efficient, 9, 165 
of dairy cows, influence of caleium 
and phosphorus in feed on, 4, 
185 
of daughters and dams, correla- 
tion coefficient, 9, 159 
of goat, 1, 183 
of Jerseys, and anatomical fea- 
tures, correlation coefficient—3, 
13 
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of sisters, correlation coeffi- 
cient, 9, 157 
on alfalfa vs. timothy hay rations, 
16, 324 
on retest, prediction from first 
test yield, 6, 111 
on various rations, 15, 180 
records, analysis of, 20, 596 
relation— 
between first test and retest, 
6, 107 
of interval between milkings 
to, 15, 3 
of intrauterine development 
of fetus to, 7, 311 
of lactation to, 6, 102 
of length of calving interval 
to, 14, 294 
of month of freshening to, 16, 
12 
to ancestors’ performance, 
correlation coefficient, 9, 
161 
to conformation, 9, 167 
to duration of pregnancy, 7, 
311 
to fat per cent, 7, 171 
to lactogenic preparations 
from anterior pituitary, 20, 
289 
to mastitis, 20, 174 
to mean score placed by 
judges, 4, 363 
to recurrence of conception, 
10, 117 
seasonal— 
effect on, 16, 1 
influence of tick eradication 


on, 15, 410 

tables showing correlation surface, 
6, 113 

yearly, prediction, equations for, 
7, 315 

yields— 
comparing, 20, 132 
effect of — 


bone meal on, 17, 5 
phosphate feeding on, 4, 193 
influence of length of dry period 
on, 19, 260 
of cousins, correlation coefficient 
for, 9, 164 


of Holstein cows on rations re- 
stricted to roughage, 19, 464 
of Jersey cows as affected by fre- 
quency of milking, 17, 815 
zine content, 11, 81; 15, 451, 458 
Milker—(See also Milking machine) 
combine, sampling milk for fat tests 
from, 20, 399 
Milkers, regulations on, 1, 66 
Milking— 
analysis of blood before and after, 11, 
230 
by machine, value of hand stripping 
after, 17, 331 
complete cessation, effect on— 
bacterial and cell content of milk, 
16, 82 
milk production, 16, 72 
delayed, effect on milk production, 16, 
70 
dry, effect on milk and fat production, 
5, 262 
fraction, chloride values of milk from, 
18, 530 
frequency, influence on milk and fat 
yield, 17, 815 
goat in U. S., seasonal variation in 
birth rate of, 19, 619 
incomplete, effect on— 
bacterial and cell content of milk, 
16, 80 
composition of subsequent milk- 
ings, 7, 267 
milk production, 7, 267; 16, 71 
intermittent— 
effect on bacterial and cell content 
of milk, 16, 80 
vs. complete cessation, effect on 
milk production, 16, 80 
labor required for, 4, 488 
machine—(See also Milker) 
chemical solutions for sterilizing, 
limitations of, 3, 37 
chlorine treatment, 19, 737 
manipulation, effect on thorough- 
ness of milking, 17, 333 
milk, flora of, 5, 414 
relation to milk quality, 5, 412 
rubber— 
parts— 
bacterial count, effect of 
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heat and chemical! ster- 
ilizers on, 17, 481 
heat resistance, 5, 103 
tubing— 
deterioration, 3, 40 
effect of heat on, 3, 41 
Sharples, 3, 42 
sterilization— 
effect on udder trouble, 3, 49 
immersion method, 18, 240 
solution rack method, 18, 239 
trisodium phosphate treatment, 19, 
737 
tubes— 
chemical sterilization, 5, 104 
cold water treatment, 5, 105 
heat sterilization, 5, 102 
methods for care of, 5, 102 


machines— 


B.K. for, 3, 37 

calcium hypochlorite for, 3, 37 

Chlorax for, 3, 37 

chloride of lime for, 3, 37 

cleaning and sterilizing, 5, 419 

effect on bacterial count of milk, 
3, 43; 19, 737 

Empire, 3, 44 * 

heat sterilization, 3, 33 

hypochlorites for, 3, 37 

Javelle’s solution for, 3, 37 

Labaraque’s solution for, 3, 37 

labor required with, 4, 488 

lye solutions for, 17, 479 

Perfection, 3, 44 

relation to mastitis, 3, 50 

rubber parts, effect of heat and 
chemical sterilization on, 17, 475 

sodium hydroxide solutions for, 17, 
479 

sterilization, germicidal efficiency 
of— 

chlorine solutions for, 18, 239 
lye for, 18, 239 

use in official testing, rules on, 5, 

185 


morning vs. evening, chloride values of 


milk in, 18, 530 

partial, effect on butterfat produc- 
tion, 4, 497 

post— 


mortem, 10, 6 


partial, butterfat production in, 
4, 497 
preliminary— 
and official test in south, 7, 393 
butterfat production in, 4, 497 
committee on, 5, 153; 6, 73; 7, 
120; 8, 75; 9, 111 
data on, 6, 73 
dry—7, 120 
in semi-official tests, 5, 259 
effect on yield and composition of 
milk, 7, 268, 273 
in official testing, 1, 36 
review of data on, 6, 73 
rules for, 8, 75 
supervision of, 4, 495 
relation to activity of mammary gland, 
11, 230 
Shorthorn cows— 
fat production, relation to age, 7, 
191 
on test, identification, 5, 249 
suspended, effect on bacterial and cell 
content of milk, 16, 87 
Milkings— 
in official testing, report on, 6, 73 
interval between, relation to milk, 
yield, composition and taste, 15, 3 
irregular intervals between influence 
on lactose and chloride concentra- 
tion of milk, 15, 1 
Milkstone, X-ray analysis, 17, 590 
Millet— 
chemical composition, 4, 145 
composition, effect of stage of ma- 
turity on, 20, 252 
Early Fortune, composition, 20, 254 
for dairy cows, 4, 136 
German, composition, 20, 255 
hay, composition and properties, 5, 300 
in pigeon diet, 14, 448 
in ration, 13, 104 
Japanese— 
as pasture crop, 16, 409 
composition, 20, 255 
photograph of, 4, 156 
Milo, ground vs. whole, in ration, 19, 462 
Mineral—(See also Ash, Calcium, Phos- 
phorus, ete.) 
acids—(See also Acids, mineral) 
influence on calcium metabolism 
of milking cows, 14, 307 
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balance trials, 18, 213 
balances on dairy cows, 20, 434 
deficiency— 
effect on composition and yield of 
milk, 10, 169 
in Florida, 2, 17 
in Southern Alabama and Missis- 
sippi, 2, 17 
in Washington, 2, 17 
relation of soils to, 2, 17 
elements of milk, seasonal variation, 
abstract on, 9, 538 
intake of dairy cattle, 2, 11 
matter and milk, 3, 242 
metabolism of— 
calves, influence of solar ultra- 
violet radiation on, 19, 291 
cows—2, 9; 7, 58 
as affected by distilled water 
and previous feeding, 8, 293 
mixtures, suitability, calcium-phos- 
phorus ratio of, 20, 405 
nutrition, cooperative work in, 10, 179 
oil— 
colored for Babcock test, 6, 554 
for removal of onion flavor from 
milk, 11, 107 
oils, as adulterants of acid for Bab- 
cock test, 7, 363 
requirements of dairy cattle—6, 69; 
10, 178 
present status of question, 6, 46 
supplement— 
disodium phosphate as, 4, 204 
influence on lactation, 19, 257 
supplements— 
effect on— 
acidic rations, 16, 424 
milk— 
composition, 10, 172 
yield, 8, 17; 10, 172 
for dairy cows, 13, 102 
in ration, 19, 445 
influence on calcium, phosphorus 
and nitrogen metabolism, 15, 23 
Minerals— 
deposition in bones of dairy calves, 11, 
24 
for dairy cows, committee on, 9, 503; 
10, 179 ; 
in ealf ration, 19, 434 


in ration, effect on fat content of milk, 
6, 468 
utilization, 2, 12 
Mineralization of bones of dairy cattle, 13, 
360 
Minnesota 
Babeock— 
method for— 
chocolate milk, 18, 464 
concentrated milk, 18, 464 
ice cream, 18, 464 
test of — 
buttermilk, 16, 461 
skimmilk, phospholipid con- 
tent of fat in, 16, 456 
county dairy committee in, 18, 497 
creameries, statistical study of, 10, 250 
reagents for testing fat in buttermilk, 
19, 470; 20, 1 
State Brand law for butter, A and B 
brands, 1, 383 
test of ice cream mix, effect of pre- 
servatives on, 19, 471 
trade mark for butter, 1, 383 
vs. Babeock vs. American Association 
methods for buttermilk, 20, 4 
Mississippi— 
Farmers’ Days at, 2, 514 
mineral deficiency in, 2, 17 
Missouri— 
dairy pasture improvement program 
in, 20, 483 
milk control method, 1, 285 
Mitchell— 
acid-alcohol test for buttermilk, 5, 176 
lime, as cream neutralizer, 8, 336 
Mites, cheese, 8, 288 
Mix (See Ice cream mix) 
Mixer, for preparing butter samples for 
analysis, 18, 667 
Mo jonnier— 
fat test— 
effect of lecithin on, 11, 434 
modified, use of isopropyl] ether in, 
20, 563 
method— 
for fat content of ice cream and 
mixes, factors influencing, 20, 
159 
modified, for moisture in Cheddar 
cheese, 20, 625 
milk tester for vanillin, 12, 469 











test of ice cream mix, effect of pre- 
servatives on, 19, 471 
tester, photograph of, 6, 593 
vs. Babcock method, 6, 549; 11, 109; 
20, 457 
vs. Minnesota test for buttermilk, 20, 2 
vs. modified— 
Babeock methods for fat in ice 
cream, 12, 473 
test for total solids in ice cream, 
7, 576 
Molasses— 
as preserving agent for soybean silage, 
18, 440 
calcium content, 8, 298 
cane, effect on digestibility of ration, 
8, 94 
grass silage— 
as sole roughage diet, effect on 
milk production and growth, 20, 
424 
effect on milk properties, 20, 426 
hay silage, 19, 137 
in alfalfa silage, 19, 612 
in calf ration, 7, 449 
in goat ration, 15, 242; 17, 224 
in grass silage, 19, 460 
in ration—13, 297; 14, 127; 15, 134; 
16, 422; 18, 437, 443 
influence on lactose and chloride 
content and taste of milk, 13, 
117 
magnesium content, 8, 298 
nitrogen content, 8, 298 
phosphorus content, 8, 298 
silage— 
carotene content, 20, 430 
composition, 20, 430 





effect on— 
carotene content of milk, 20, 
430 
growth-promoting quality of 
| milk, 20, 430 
vitamin A content of milk, 20, 
430 


Mold— 
and yeast count of— 
butter—5, 367 (See also Butter) 
as index of keeping quality, 
12, 351 
influence of media on, 16, 141 
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relation— 
of churn cleaning meth- 
ods to, 20, 15 
of pH of medium to, 14, 
463 
of temperature and time 
of incubation to, 14, 
494 
to composition, 10, 384 
buttermilk, 5, 367 (See also But- 
termilk) 
cheese, cream, 18, 473 
churn rinsings, 5, 369 
cream— 
effect of temperature on, 20, 
459 
pasteurization efficiency in re- 
lation to, 5, 368 
creamery butter, methods and 
media for, 20, 446 
ice cream, as index of sanitation, 
19, 498 
pasteurized cream, 5, 367 
raw cream—5, 367 
butter, 5, 368 
ripened cream, 5, 367 
salted butter, from sour cream, 
proposed standard for, 20, 447 
starter, 5, 367 
blue—(See also Blue mold, Penicillium 
roqueforti, ete.) 
factors influencing growth, 9, 28, 
236 
counts— 
of butter, fresh and stored, 13, 268 
of cream, changes in storage, 20, 
674 
relation to pasteurization of cream 
for buttermaking, 5, 362 
effect on color of yeast colony, 7, 163 
growth— 
butter as substrate for, 17, 397 
on butter, effect of aleohol vapor 
on, 2, 447 
on cheese, 20, 467 
in blue-veined cheese, effect of skewer- 
ing, 2, 411 
in Gruyere cheese, 2, 410 
of blue-veined cheese, 2, 407 
powder— 
for blue-veined cheese— 
preparation of, 18, 599 
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spore context, 18, 601 
in Blue cheese, 20, 470 
spores— 
Camembert, longevity, 2, 411 
germination in butter, 1, 354 
longevity, 2, 410 
Moldiness in Romano cheese, 18, 773 
Molding of— 
condensed buttermilk, 6, 6 
corn stover in bales, 19, 467 
Molds— 
as cause of buttons in sweetened con- 
densed milk, 3, 123 
effect— 
of low temperature on, 3, 127 
of oxygen supply on, 3, 127 
of pasteurization on, 1, 167 
on acidity of milk, 3, 57 
on cream, 1, 349 
on keeping quality of butter, 1, 
347 
from air, 17, 617 
gas requirements, 20, 319 
in butter—1, 119, 168 
churn as source of, 14, 398 
effect of carbon dioxide on, 8, 324 
in cream, effect of carbon dioxide on, 
8, 324 
in milk cans, effect of hot air on, 4, 86 
in raw and pasteurized cream, 1, 167 
influence on lactic ferments, abstract 
on, 9, 252 
relation to— 
deterioration of ghee, 11, 151 
keeping quality of butter, 6, 427; 
7, 357 
Moldy— 
milk, regulations on, 1, 60 
silage, effect on milk, 6, 96 
Molybdenum in limonites, 20, 738 
Monel metal— 
composition, 15, 83 
effect— 
of acid solutions on, 12, 145 
of chemical sterilizers on, 12, 267 
of milk products on, 12, 153 
of refrigeration brines on, 12, 272 
of washing powder solutions on, 
12, 256 
on copper content of milk, 15, 83 
on flavor of dairy products, 12, 
156 


resistance to corrosion in milk, 15, 54 
test for copper in, 20, 198 
Monilia— 
brunnea, growth on butter, 17, 398 
cultures from churn, 14, 400 
geophila, growth on butter, 17, 398 
sitophila, growth on butter, 17, 398 
Monobutyrinase, 5, 64 
Monocalecium phosphate, effect on coagula- 
tion of milk, 3, 225 
Monochloracetic acid—(See also Acetic 
acid) 
titration curve of raw milk with, 10, 
132 
Monosodium orthophosphate, effect on dis- 
coloration of tin foil, 20, 234 
Monterey cheese (See Cheese) 
Montreal— 
coliform group in milk from, 15, 327 
Produce Merchants’ Association, but- 
ter and cheese gradings by, 4, 223 
Morrison standard— 
for growth, suggested changes in, 14, 
119 
nutrient requirements for growing ani- 
mals, 14, 117 
Mortensen, Martin, honored by American 
Dairy Science Association, 18, 673 
Mother’s milk, composition, effect of ges- 
tation on, 1, 197 
Motor size, relation to ice cream freezing, 
20, 650 
Mottles in butter, cause and prevention, 
3, 77 
Mould (See Mold) 
Mouse, hypophysectomized, 19, 451 
Mucor— 
corticolus, growth on butter, 17, 398 
cultures from churn, 14, 400 
mucedo, longevity of spores, 2, 411 
piriformis, influence on Streptococcus 
lactis, 9, 252 
plumbeus, growth on butter, 17, 398 
racemosus, growth on butter, 17, 398 
sylvaticus— 
growth on butter, 17, 398 
in churn studies, 14, 405 
Mijawaki, Atsuski, remarks by, 7, 119 
Multiparous animals, records on, 3, 265 
Mungbean— 
hay, waste in feeding, 20, 424 
silage, for milk production, 20, 423 
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Mungbeans, golden, for silage, 20, 423 
Municipal— 
milk supply, control of, 3, 107; 5, 83 
pasteurization of milk, 2, 478 
Munkwitz, Richard C., necrology, 16, 176 
Muriate of potash, as pasture fertilizer, 16, 
95 
Musca domestica (See Fly) 
Muscina stabulens, as contaminating flies, 
19, 12 
Musele dystrophy in calves, relation of cod 
liver oil to, 19, 442 
Muslin, for protection from air contamina- 
‘tion, 17, 620 
Mustard— 
composition, 20, 255 
flavor in cream, 8, 134 
Mithradate (See French weed) 
oil in A.I.V. silage, 20, 612 
Mutarotation— 
constant of alpha lactose-calcium chlo- 
ride compound, 17, 810 
of gelatin, 5, 556 
velocity of lactose, influence of salts 
and acids on, 17, 659 
Mutations, physiological, of bacteria, 5, 510 
Mycobacterium— 
avium, survival in ice cream, 16, 315 
tuberculosis— 
bovis, survival in ice cream, 16, 


315 
hominis, survival in ice cream, 16, 
315 
Mycoderma— 
effect on keeping quality of butter, 6, 
437 


monosa, 10, 51 
Myristic acid in butterfat, 7, 410 


Nxuesrorr-tayaen agar, 2, 301 
Natal grass hay in calf ration, 20, 406, 743 
National— 
Association of Dairy Instructors and 
Investigators, history of, 17, 575 
brands for butter and cheese, 1, 383 
Buttermakers Association, cooperation 
with, 1, 397 
Cheese Association, medal for judging 
contest, 8, 77; 9, 113 
cream quality improvement campaign, 
notes on, 18, 479 


Dairy— 
Association, medals and trophies 
for judging contest, 1, 150, 422, 
423; 2, 274; 3, 206, 207; 4, 169; 
6, 68; 9, 115, 117 
Council, 1, 160 
Exposition, medals and trophies 
for judging contest, 8, 76, 77; 
9, 113, 114 
Improvement contest, 13, 531 
Show— 
Association, trophies and 
prizes for judging contest, 
1, 150, 152, 422 
butter, changes in storage, 12, 
11 
4-H Club classification at, 19, 
530 
report of student judging at, 
1, 421 
Federation of Milk Producers, trophy 
for judging contest, 8, 76; 9, 113 
Food Administration— 
purpose, 2, 312 
resolution concerning, 1, 437 
Research Council—3, 169 
A.D.S8.A. representation on, 5, 143 
Committee of A.D.S.A. on, 6, 67; 
7, 108; 9, 93; 10, 176; 13, 530; 
19, 726 
fellowship in bacteriology, 5, 330 
report of meeting, 7, 121 
survey of sediment testing of butter 
and cream, 19, 426; 20, 509 
Nebraska— 
butter production, 1, 7 
cow population, 1, 7 
creameries in, 1, 7 
rainfall, 4, 125 
soiling vs. silage in, 4, 124 
University of, dedication of dairy 
building, 1, 4 
Neck and milk yield, correlation coefficient, 
3, 13 
Necrology— 
Baer, Arthur Christopher, 12, 191 
Conn, H. W., 2, 1 
Corneliuson, Thomas, 3, 60 
Eckles, Clarence Henry, 16, 273, 308 
Fredericksen, Johan D., 9, 306 
Munkwitz, Richard C., 16, 176 
Putney, Fred Silver, 2, 146 
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Rawl, B. H., 8, 1 
Smith, George A., 8, 79 
Stocking, William Alonzo, Jr., 9, 253 
Woll, Fritz Wilhelm, 6, 249 
Negro women, composition of milk from, 1, 
194 
Nerve, optic (See Optic nerve) 
Nervous system, role in hormonal control of 
lactation, 20, 411 
Netherlands, dairy conditions in, 6, 151 
Neufchatel— 
cheese (See Cheese) 
process for cheesemaking, 10, 309 
Neutral red as stain for mammary tissues, 
19, 448 
Neutralization—(See also Overneutraliza- 
tion) 
of cream, 1, 162; 7, 464 (See also 
Cream) 
partial, factors concerning, 8, 459 
Neutralizer, effect on metals, 12, 267 
Neutralizers— 
chemical analyses, 8, 463 
effect on— 
churning— 
loss, 19, 505 
time, 8, 475 
fat test of buttermilk, 8, 336 
ice cream mix properties, 12, 133 
keeping quality of butter, 8, 478; 
19, 505 
losses in buttermilk, 8, 469 
quality of butter, 8, 469 
for cream, 8, 460; 18, 453; 20, 459 
rapidity of action in cream, 8, 470 
Neutralizing power of forage crops for 
organic and mineral acids, 18, 317 
New— 
Brunswick, cheese grading in, 4, 223 
England farmers’ milk, composition, 
19, 171 
York— 
dry milk from, seasonal variations 
in inorganic constituents, 13, 
522 
milk, iodine content, 17, 777 
official testing in, 1, 36 
Zealand— 
butter control and grading in, 1, 
390 
dairy conditions in, 6, 151 
grading of dairy produce in, 4, 
219 


THE TWENTY-YEAR INDEX 


limonite samples from, 20, 737 
surplus cheese stocks, 2, 266 
News item, 16, 600 
Newton Abbot Dairy, scalding apparatus 
in, 1, 295 
Nickel— 
corrosion by milk, 15, 79 
dimethylglyoximate from butter cul- 
tures, 18, 770 
effect— 
of acid solutions on, 12, 145 
of chemical sterilizers on, 12, 267 
of milk products on, 12, 152 
of refrigerating brines on, 12, 272 
of washing powder solutions on, 
12, 256 
on butter, 1, 330 
on butterfat, 1, 330 
on copper content of milk, 15, 83 
on flavor of dairy products, 12, 
156 
hydroxide, in tallowy butter studies, 
1, 328 ° 
in limonites, 20, 738 
influence on— 
induction period of milk fat, 17, 
327 
vitamin C in milk, 18, 380 
resistance to corrosion in milk, 15, 57 
silver— 
copper in, 20, 198 
effeet— 
of various solutions on, 12, 
145, 153, 256, 267, 272 
on flavor of dairy products, 
12, 156 
test for copper in, 20, 198 
Nicking—3, 537 
effect on sire indexes, 16, 508 
Nigrosine, in spore stain, abstract on, 9, 
540 
Nile blue sulfate— 
as stain for mammary tissues, 19, 448 
for detection of lipolysis, 19, 193 
Nissler defect in Emmental or Swiss cheese, 
1, 91; 10, 53 
Nitrogen— 
albumin fraction, in skimmilk, 1, 315 
amino (See Amino nitrogen) 
ammonia, in skimmilk, 1, 315 
balance— 
effect of hay supplements on, 18, 
517 
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experiment, 10, 403 
experiments to indicate efficiency 
of protein utilization, 8, 15 
of cows on alfalfa rations, 12, 447 
of rats on raw vs. pasteurized 
milk, 18, 181 
with alfalfa and alfalfa-mineral 
rations, 15, 25 
balances—7, 72; 8, 309 
between feed, milk and excreta, 
7, 17 
on low vs. high phosphorus ra- 
tions, 17, 236, 237 
with calcium gluconate supple- 
ment, 14, 272 
with limestone supplement, 14, 272 
with rats, 18, 189 
butterfat irradiation in, 14, 243 
casein, in skimmilk, 1, 315 
compounds— 
in cottonseed meal, 4, 380 
soluble, in butter and cream, 6, 320 
consumed by calves, 2, 323 
content of— 
cephalin, 16, 49 
feces, 14, 272 
feeds, 8, 298 
gelatin, 5, 559 
lecithin, 16, 49 
milk, 14, 272 
urine, 14, 272 
daily— 
intake above maintenance, 4, 571 
utilization by cows, 7, 18 


determination in dairy products, cata- — 


lysts for, 18, 733 

distribution of processed cheese, effect 
of salts on, 18, 451 

effect on growth of Penicillium roque- 
forti, 20, 334 

excreted in feces or urine by calves, 2, 
325 

fecal, of rats on nitrogen-free ration, 
6, 226 

-free ration, metabolism of rat on, 4, 
573 

gas, effect on color of heated lactose 
solutions, 18, 91 

Gunning-Arnold modification of Kjel- 
dahl test for, 3, 135 

in alfalfa hay, 17, 234 

blood meal, 17, 234 


bone meal, 17, 234 
corn and corn silage, 17, 234 
excreta, 7, 17 
fertilizer made from waste sul- 
furie acid, 1, 511 
metabolism of dairy cattle, 2, 13 
milk—7, 17 
foam, 17, 726 
protein of fat globule membrane, 
16, 44 
metabolism of— 
dairy cattle, 12, 445; 15, 23; 17, 
233 
mammary gland, 20, 413 
non-protein—7, 157 
content of bovine blood, 13, 338 
in dairy rations, relation to parti- 
tion of nitrogen in urine from, 
10, 400 
not precipitated by phosphotungstic 
acid in butter and cream, 6, 322 
partition in urine, 10, 400 
phosphotungstic acid fraction, in skim- 
milk, 1, 315 
protein, 7, 157 
required for maintenance, 4, 567 
retained by calves, 2, 325 
retention by cows, 2, 11 
soluble, in skimmilk, 1, 315 
supplied to calves by— 
alfalfa hay, 2, 323 
ealf meal, 2, 323 
clover hay and juice, 2, 324 
dried blood, 2, 323 
dry mash, 2, 323 
gluten mash, 2, 324 
liquid blood, 2, 324 
total— 
in milk, 6, 424 
in skimmilk, 1, 315 
urea (See Urea) 
urinary of rats on nitrogen-free diet, 
6, 226 
utilization— 
by calves—2, 324 
from liquid blood, milk and 
vegetable protein, 2, 314 
of rations for milk production, 8, 
23 


Nitrogenous— 


coloring matter in milk, abstract on, 
9, 541 











238 


constituents of milk, changes caused 
by bacteria in, 1, 313 
Nitrous oxide gas for instant whipping of 
cream, 19, 490 
Nomographie charts, for relative value of 
feeds, 20, 567 
Nopeo XX in calf ration, 20, 60 
North— 
Cornwall, clotted cream method, 1, 296 
Devon breed, clotted cream from, 1, 300 
Norton index, 16, 514 
Norway— 
cattle population, 1, 12 
veterinary college in, 1, 12 


Nose— 
print patterns, effect of age on, 5, 256 
prints— 
identification of bovine by, 5, 249 
identifying, 5, 252 
of cows, methods for taking, 5, 250 
photographs of, 5, 253, 254, 255 
possible uses, 5, 257 
practicability for identifying cows 
on official test, 5, 256 
Notes— 


dairy, 4, 266 (See also Dairy notes) 
historical (See Historical) 
news, 5, 328 
Notice: Men wanted, 19, 426 
Novocain injection in cow, 19, 181 
Nubian goats, birth rate studies, 19, 620 
Nujol— * 
emulsified in casein solution in water, 
20, 658 
on milk, to limit oxygen supply, 11, 91 
Nut—(See also Nuts) 
margarine—(See also Margarine and 
Oleomargarine) 
composition, 16, 563 
relation to rickets in pigs, 11, 68 
meats in ice cream, influence on lactose 
erystallization, 16, 197 
Nutrient— 
agar— 
for mold and yeast counts, 16, 141 
plus skimmilk, bacterial counts on, 
20, 446 
preservation in A.I.V. silage, 19, 453 
Nutrients— 
digestible— 
as basis of formula for evaluating 
feeds, 15, 293 
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required for milk production, 3, 
192 
digestibility, with molasses in ration, 
8, 99 
required by cows in open shed vs. 
dairy barn, 18, 447 
total digestible— 
for calves, 2, 439 
vs. net energy values, 8, 191 
Nutrition— 
bovine, essentiality of cobalt in, 20, 
406, 741 
dairy cow, weight-height-age curve as 
measure of state of, 5, 479 
deficient, relation to blindness and 
other diseases of children, 7, 1 
of calves—5, 301, 348; 6, 54, 347, 500, 
572; 7, 94, 160 
role of— 
antiscorbutic vitamins in, 9, 
37 
vitamin A in, 9, 119 
vitamin C in, 12, 394 
of dam, influence on birthweight of 
calves, 2, 167 
plane, effect on— 
milk production, 9, 394 
vitamin A potency of milk, 20, 521 
supernormal plane of, 6, 251 
Nutritional— 
anemia—(See also Anemia) 
in albino rats on exclusive whole 
milk diets, 12, 74 
in calves, 18, 337 
in rats, influence of copper and 
iron on, 12, 438 
of rats fed raw vs. pasteurized 
milk, 18, 181 
origin of blindness of cattle, 18, 435 
requirements for growing dairy ani- 
mals, relation of weight to, 14, 117 
Research Associates, Inc., carotene con- 
eentrate from, 20, 432 
value of— 
copper in powdered whole milk, 
12, 90 
raw vs. pasteurized milk, 17, 763 
summer vs. winter milk, 17, 763 
Nutritive— 
energy (See Energy) 
equilibrium of dairy cows, 8, 177 
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value of— 
A.I.V. silage for dairy cows, 18, 
63 
chocolate-flavored milk, 20, 359 
cottonseed meal protein, 4, 552 
milk—12, 74, 242, 438; 13, 246 
effect of Electro-pure process 
on, 2, 401 
serum, seasonal variations in, 
18, 333 
oat and pea silage, stack vs. tower, 
18, 438 
proteins of— 
coconut meal, 6, 222 
corn, 6, 222 
cottonseed meal, 4, 552 
rice bran, 6, 222 
soybeans, 6, 222 


Nuts—(See also Nut) 


relation to sandiness in ice cream, 20, 
452 
sugar syrup treatment, 20, 452 


Nux vomica— 


effect on milk and fat production, 1, 
482 
physiological effects, 1, 478 


Nymphomania in heifer, 16, 523 


Oar 


bran in ration, 18, 441 
feed— 
as pasture supplement, 16, 409 
in ration, 16, 410 
groats, ground, in calf gruel, 6, 484 
hay, iodine content, 16, 27 
hulls in oat mill feed, 19, 463 
meal— 
in ration, 7, 537; 20, 272 
low grade, in calf meal, 11, 120 
middlings, in oat mill feed, 19, 463 
mill feed— 
composition, 19, 463 
feed value as hay substitute, 19, 
463 
plants, in ration, effect on oxidized 
flavor of milk, 20, 432 
shorts in oat mill feed, 19, 463 
silage, nutritive value from stack vs. 
tower, 18, 438 
straw— 
composition, 7, 12 


in calf ration, 9, 39 

in ration, 20, 272 

influence on fat constants, 6, 160 
shredded, actinomycetes in, 5, 491 


Oats— 


as pasture crop, 16, 409 
calcium content, 8, 298 
composition, 4, 145; 17, 411; 20, 255 
crimped, in ration, 19, 318 
erushed, in ration, 4, 337 
dry whole, in ration, 19, 440 
exports of, 1, 11 
fertilizer constituents removed from 
soil by, 1, 8 
for dairy cows, 4, 136 
ground— 
actinomycetes in, 5, 491 
composition, 5, 299; 8, 406 
consumed by heifers, 5, 353 
effect on oxidized flavor of milk, 
18, 468 
in bull ration, 13, 168 
in calf ration, 3, 320; 6, 486; 7, 
160, 446; 12, 39; 15, 278, 287; 
20, 415, 433 
in calf self-feeder, 6, 502, 574 
in goat ration, 17, 224 
in ration, 4, 200, 318, 479; 5, 30; 
6, 471; 7, 87, 537; 8, 95; 9, 83, 
311, 396; 10, 74, 404; 13, 104, 
297; 14, 192; 15, 209; 16, 154, 
356, 410; 17, 344, 410, 672; 18, 
512, 558, 594, 797; 19, 320, 598 
price, 5, 355; 10, 287 
properties, 5, 299 
vs. whole in ration, 19, 462 
in bull ration, 13, 168 
in calf ration, 2, 315, 318; 7, 429; 9, 
39; 11, 493; 18, 512, 605; 19, 292, 
436 
in pasture, 18, 295 
in rabbit ration, 13, 426 
in rat ration, 7, 438 
in ration, 7, 372; 8, 313; 9, 382; 10, 
171; 13, 104, 118, 433; 14, 127; 15, 
135, 284; 16, 549; 17, 3, 382, 685; 18, 
56, 70, 213, 438, 444, 606, 662; 19, 
313, 445, 459, 461; 20, 59, 89, 222, 
271, 272, 296, 420, 434, 526, 617 
iodine content, 16, 27 
Kherson—4, 137 
photograph of, 4, 154 
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magnesium content, 8, 298 
moisture content, 2, 5 
nitrogen— 
compounds in, 4, 396 
content, 8, 298 
phosphorus content, 8, 298 
potassium content, 1, 491 
rolled— : 
in calf ration, 14, 284; 19, 522 
in ration—7, 537 
for mice, 6, 240 
sodium content, 1, 491 
sprouted, effect on reproduction, 19, 
439 
Swedish select—4, 137 
photograph of, 4, 156 
whole, in calf self-feeder, 6, 502, 574 
with sweet clover in pasture, 19, 523 
Oestral hormone, effect of injection of, 13, 
373 
Oestrum— 
effect on milk yield and fat per cent, 
12, 464 
influence on milk production, 9, 66 
Oestrus-producing hormone, 12, 492 
Official— 
control and grading of dairy products 
for export, 4, 128 
Dairy Instructors’ Association—(See 
also American Dairy Science Associ- 
ation) 
change of name, 1, 3 
committee report on— 
change of name, 1, 148 
statistics of milk and cream 
regulations, 1, 45 
excerpt from president’s address, 
1,2 
meetings prompting formation of, 
1, 435 
now American Dairy Science As- 
sociation, 1, 1 
president ’s address, 1, 85 
rules for supervision of official 
testing, 1, 35 
methods for testing milk and cream 
for butterfat; committee report on, 
2, 260; 5, 175 
records— 
for studying inheritance of milk 
and fat production, 9, 286 
of dairy cows, uniform rules for, 
5, 151, 184 


test— 
experiments, 5, 261 
identification of cows on, 5, 249 
in south and preliminary milking, 
7, 393 
record, effect of ground flax on, 
10, 80 
rules, amending, 6, 74 
supervisor, rules for, 8, 72 
testing— 
administration, 5, 151, 183 
consideration of, 4, 175 
financing, 4, 176; 5, 153, 189 
in various states, 1, 36 
limitation of number of cows 
tested, 1, 36 
recommendations on, 4, 174; 5, 
189 
relation of colleges to, resolution 
on, 4, 175 
rules, 1, 35, 37; 5, 151, 184; 10, 
177, 187; 11, 114 
suggested simplification of pres- 
ent system of, 12, 337 
superintendent, 1, 36 
supervision, 19, 516 
supervisor, 1, 36 
work, rules on, 5, 183 
tests— 
daily variations in, 7, 395 
effect of leaving milk in udder on, 
7, 395 
rules— 
for guidance of supervisor, 8, 
72 
governing conduct of, 5, 188 
regarding combine milkers, 
20, 399 
two-day— 
butterfat tests, factors influ- 
encing, 6, 292 
variations, 7, 400 
uniform blanks for, 6, 74 
Offspring, dairy cattle, effect of ages of 
sire and dam on fat production of, 11, 1 
Ohio Dairy and Food Laboratory, starter 
cultures from, 12, 36 
Oidia— 
eounts of cream, 6, 414 
effect of pasteurization on, 4, 514 
in butter, determination of, 5, 14 
in cream, 4, 512; 5, 14 
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in high-grade experimental butter, 4, 
510 
in pasteurized cream, microscopic 
count, 4, 527 
Oidium— 
in butter, 3, 382 
lactis—(See also Oospora lactis) 
effect— 
of clarifier on, 3, 246 
on acidity of milk, 3, 57 
on butter, 1, 349 
on cream, 1, 349 
on keeping quality of butter, 
5, 14; 6, 438 
growth in— 
butter, 1, 120 
cream, 6, 431 
in cream, effect of, 6, 327 
in raw butter, 1, 168 
influence— 
of Bacillus subtilis and Strep- 
tococcus lacticus on, 3, 255 
of Streptococcus lacticus on, 
3, 255 
on Streptococcus lactis, 9, 252 
mycelial condition, 4, 510 
relation to keeping quality of but- 
ter, 1, 347 
Oil— 
globules— 
surface area, 20, 658 
thickness of casein films adsorbed 
on, 20, 658 
meal— 
calcium content, 7, 62 
consumed by heifers, 5, 353 
in calf ration, 6, 486; 7, 429 
in pig ration, 11, 68 
in rat ration, 7, 437 
in ration, 7, 372; 9, 83; 14, 310; 
19, 313; 20, 271 
magnesium content, 7, 62 
nitrogen content, 7, 62 
0.P.— 
in calf ration, 2, 439; 7, 446 
in ration, 4, 318, 479 
phosphorus content, 7, 62 
soybean (See Soybean) 
sulfur content, 7, 62 
menhaden (See Menhaden) 
mineral, for Babcock test, 1, 41; 5, 180 
rations, high vs. low, effect on compo- 
sition of milk, 9, 309 


standard— 
absolute viscosity, 16, 5 
Borden body flow meter time, 16, 
5 
white mineral for Babcock test, 1, 41 
Oiling off of cream in coffee, 20, 723 
Oils, molds and spore-formers in, 7, 533 
Ointment jars, opaque glass, effect on 
peroxidase activity of milk powder, 7, 144 
Oleic acid— 
constants of, 1, 342 
content of butterfat, 20, 275 
effect on— 
cholesterol in blood, 17, 228 
fat test of buttermilk, 8, 341 
phospholipid fatty acids in blood, 
17, 228 
total lipids in blood, 17, 228 
ester of glycollic acid— 
constants of, 1, 342 
relation to tallowy flavor of but- 
terfat, 1, 342 
in butterfat, 7, 410 
Olein— 
calculated, in fatty materials of butter- 
milk, 13, 458 
of butterfat, relation to tallowiness, 1, 
326 
Oleinasg as factor in oxidized flavor of 
milk, 19, 476; 20, 56 
Oleo oil, foam test of, 2, 142 
Oleomargarine—(See also Margarine) 
household foam test for, 2, 142 
vs. butter, for ricket control in pigs, 
11, 66 
Oleo-stearo lecithin, relation to oxidized 
flavor, 20, 603 
Olive oil— 
as adulterant of acid for Babcock test, 
7, 363 
dried, in cheese analysis, 20, 468 
foam test of, 2, 142 
method for moisture in Cheddar cheese, 
20, 625 
Omasum, as grinding organ, 20, 408 
Onion— 
flavor in milk, removal, 11, 106 
wild, flavor in cream, 8, 134 
Onobrychis viciaefolia (See Sainfoin) 
Ontario, milk situation in, 4, 114 
Oospora— 
cultures from churn, 14, 400 
lactis—(See also Oidium lactis) 
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action on milk products, 20, 447 
growth on butter, 17, 398 
in churn studies, 14, 405 
on Limburger cheese surface, 20, 
243 
studies on, 20, 447 
varieties of genus found in cream and 
butter, 18, 473 
Open forum, 1, 375; 2, 430, 515; 3, 230; 4, 
73, 183, 355, 456 
Operators of dairy plants, training needed 
for, 2, 519 
Ophthalmia— 
cure with irradiated butterfat, 14, 234 
in rats, 18, 549 
vitamin A in, 19, 434 
Ophthalmoscope for determining vitamin A 
deficiency, 20, 427 
Opisthotonos in pigeons, 14, 448 
Optic nerve— 
constriction, association with nutri- 
tional origin of blindness in cattle, 
18, 435 
of calf on cottonseed meal ration, 
photomicrograph of, 11, 509 
Orange— 
beverages, dairy, vitamin C content, 
19, 474 
juice supplement in milk, 17, 493 
sherbet (See Sherbet) 
Oranges in calf ration, 9, 412 
Orchard grass— 
carotene content, 20, 559 
composition, effect of stage of ma- 
turity on, 20, 252 
in pasture, 17, 410; 19, 624 
pasturage, value, 19, 352 
vitamin A content, 18, 639 
Ordinances, milk (See Milk) 
Organisms—(See also Bacteria, 
Yeasts, ete.) 
causing thickening of sweetened con- 
densed milk, 8, 344 
in butter, proteolytic action of, 12, 1 
in commercial lactic starter, 4, 240 
proteolytice— 
action on proteins in milk and 
synthetic butter, 10, 15 
in butter, 12, 1 
Organs of dairy cows, fluorine content, 17, 
695 
Orla-Jensen’s classification of lactic acid 
bacteria, 3, 143 


Molds, 
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Ortho— 
phosphoric acid salts, effect on proc- 
essed cheese, 19, 563 


tolidine vs. iodometric methods for 
- chlorine, 17, 354 
Oseillator-—— 


Electromagnetic, 19, 29 
Fessenden, 19, 30 
Osmie acid as stain for mammary gland, 
19, 448 
Osmotic pressure of— 
dextrose solutions, 16, 21 
milk, 7, 478 
sucrose solutions, 16, 21 
Osteomalacia, 10, 171 
Ostfietland sheep, 15, 452 
Ovarian— 
hormone content of pregnant cow’s 
urine, 12, 491 
reactions, bovine to gonadotropic hor- 
mone preparations, 19, 449 
Ovaries of— 
calves, weight, effect of hormones on, 
19, 449 p 
rats, secretion of estrogenic hormone 
by, 16, 131 
Ovary— 
cystic, in lactating heifer, 16, 524 
hormone from, 18, 429 
-stimulating interaction of blood serum 
from cattle and gonadotropic ex- 
tracts, 18, 430 
Overfeeding, effect on sterility and abor- 
tion, 2, 16 
Overman-Garrett test, effect of preserva- 
tives on, 19, 471 
Overneutralization, relation to tallowiness 
of butter, 1, 345; 2, 444 
Overrun— 
butter, 3, 466 
ice cream (See Ice cream) 
Oxalic acid, effect on— 
color of yeast colony, 7, 167 
ice cream mix properties, 12, 134 
Oxidases, relation to tallowiness of butter, 
2, 452 
Oxidation— 
of butterfat—20, 265 
catalytic effect of light on, 20, 181 
relation of composition to sus- 
ceptibility, 20, 265 
of milk fat, initial induction period, 
factors influencing, 17, 321 
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of milk powder, 5, 244; 8, 518 
reduction— 
in milk, 13, 221 
potential— 
procedure for, 14, 434 
relation to oxidized flavor, 
19, 476; 20, 47 
values for skimmilk-resazurin mix- 
tures, 18, 708 
relation to tallowy flavor of butter, 1, 
343 
Oxidizability value, relation to quality of 
cream and butter, 6, 412 
Oxidizable volatile substances in butter 
and cream, 4, 521 
Oxidized— 
flavor— 
distribution in milk fractions, 18, 
304 
of cream (See Cream) 
of milk (See Milk) 
skimmilk powder in calf ration, 9, 122 


Oxygen— 
added to milk for oxidation, 9, 123 
effect on— 
color of heated lactose solutions, 
18, 91 
copper solubility in milk, 12, 380; 
14, 425 
fermentations in Swiss cheese, 10, 
62 
viscosity of sweetened condensed 
milk, 3, 471 


germicidal and inhibitory action, 10, 66 
influence on copper and nickel corro- 
sion, 15, 84 
relation to tallowiness in sweetened 
condensed milk, 9, 460 
use in treatment of abnormal fermen- 
tation of Swiss cheese, 10, 53 
Oyster— 
shell— 
erushed for pasture fertilization, 
17, 733 
flour in ration, 18, 441 
shells for cattle, 20, 405 
Ozone, effect on fermentations in Swiss 
cheese, 10, 58 


Packace, sealed, ripening cheese in, 15, 
185 
Packing stock for renovated butter, 1, 127 
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Palette knife for clotted cream, photo- 
graph of, 1, 293 
Palm kernel oil in margarine, 7, 533 
Palmitie acid— 
effect on— 
cholestrol in blood, 17, 227 
phospholipid fatty acids in blood, 
17, 227 
total lipids in blood, 17, 227 
in butterfat, 7, 410 
Palmolive china soap, adulterating sulfuric 
acid with, 10, 261 
Pancreas, fluorine content, 17, 698 
Pancreatic lipase (See Lipase) 
Pancreatin, commercial, lipase of, 5, 72 
Panegyric, B. W. Hammer, notice of, 20, 
379 
Panicum— 
-crus-galli (See Barnyard grass) 
miliacewm—(See also Millet, German) 
variety (See Millet, Early For- 
tune) 
Paper— 
brom cresol green, in grain curd casein 
manufacture, 14, 26 
Kraft wrapping, resistance to charring, 
10, 460 
milk containers, effect on propagation 
of bacteria in, 1, 515 
mimeograph news-print, 
prints, 5, 251 
pulp— 
in calf ration, 19, 441 
in ration, 18, 163; 19, 465 
Papers on Bacteriology and Allied Sub- 
jects, review of, 5, 246 
Paracasein—7, 410, 533 
pH precipitation zone, 19, 578 
solubility, effect of salts on, 19, 573 
Paraffin— 
covering for cheese, 20, 466 
in Weinzirl test, 5, 377 
Parafilm covering for cheese, 20, 466 
Paraphenylenediamine, in peroxidase test, 
7, 235 
Parasitic bovine twins, pygopagus (See 
Pygopagus) 
Parchment— 
brine treatment, suitability of salts 
for, 11, 349 
dipped in copper and iron salts, rela- 
tion to tallowy butter, 1, 338 


for nose 
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metal- and alkali- or acid-treated, rela- 
tion to tallowy butter, 1, 338 
paper, chemically-treated, relation to 
tallowy butter, 1, 336 
protection of butter oil by, 20, 190 
Paris, milk shortage in, 5, 325 
Park, Earl E., tablet honoring, 16, 600 
Parmesan cheese (See Cheese) 
Parturition— 
chemistry of blood before and after, 
relation to milk fever, 15, 116 
effect on inorganic phosphorus in 
blood, 13, 187 
first, most desirable age for, 1, 139 
milk regulations on, 1, 60 
Paspalum dilatum (See Dallis grass) 
Pasteboard containers for milk powder, 7, 
48 
Pasteurization—(See also Milk) 
bacterial count reductions by, 5, 372 
care of milk before, 5, 502 
control, coli-aerogenes determination 
in, 15, 321 
effect on— 
acid-producing bacteria, 1, 167 
bacteria producing malty flavor in 
milk, 14, 460 


bacterial— 
count of— 
ice cream mix, 7, 340 
milk, 2, 472 
flora of low count milk, 15, 
99 ‘ 
Brucella melitensis var. suis, 15, 
6 . 
colon-aerogenes group in milk, 2, 
472 


cream rising, relation of plasma 
colloids to, 9, 171 
development of rancidity in milk 
and cream, 19, 483 
Escherichia— 
Aerobacter group, 18, 474 
coli in milk, 12, 202 
foaming of whole and skimmilk, 
13, 51 
lactic acid bacteria, 3, 57 
lipase, 5, 78 
liquefying bacteria, 1, 167 
molds, 1, 167 
non-spore-forming bacteria, 10, 265 
number of bacteria in milk with 
microscopic method, 3, 494 


Serratia marcescens in milk, 12, 
202 
size of leucocytes, 2, 191 
spore-forming bacteria, 3, 57; 10, 
266 
staining— 
properties of bacteria, 3, 495, 
500 
reaction of bacteria and 
leucocytes, 2, 191 
viscosity of skimmilk and rennet 
whey, 10, 367 
vitamin— 
B content of milk, 17, 455 
C content of milk, 7, 379; 17, 
489 
G content of milk, 17, 455 
yeasts causing gassiness in cream 
cheese, 18, 472 
efficiency—2, 472, 490 
in relation to molds and yeasts, 5, 
368 
influence of age of bacteria on, 
12, 388 
on fresh vs. held milk, 12, 389 
phosphatase test for, 20, 473 
Electro-pure—(See also Electro-pure) 
effect on endospores, 13, 368 
method, 2, 374 
Escherichia-Aerobacter group as index 
of, 13, 94 
final package, method— 
effect on bacterial content and 
creaming ability, 1, 464 
temperature of milk during, 1, 462 
uniform heating in, 1, 462 
variations in heating of bottles, 1, 
466, 469 
flash— 
efficiency, 11, 72 
-holder, efficiency, 11, 72 
of milk, effect on flavor and 
texture of Cheddar cheese, 11, 
292 
holder, efficiency, 11, 72 
holding method, effect on endospores 
in milk, 13, 368 
ice cream mix—(See also Ice cream) 
effect of prolonged heating on 
properties, 15, 481 
influence on— 
antiscorbutiec potency of milk, 7, 
370 
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ropy milk bacteria, 12, 386 
Streptococcus fecalis, 12, 386 
tallowiness of butter, 2, 448 
young vs. mature bacteria, 12, 386 
of butter oil, 1, 128 
of colostrum, 6, 139 
of cream—(See also Cream) 
influence on keeping quality of 
butter, 3, 384 
methods of, 4, 465 
of dairy by-products, 2, 49 
of ice cream mix, 6, 286 (See also Ice 
cream mix) 
of mold-infected cream, effect on keep- 
ing quality of butter, 1, 353 
of sweet cream, effect on keeping 
quality of butter, 8, 497 
plants— 
bacterial check on, 3, 543 
control of, 2, 477 
laboratory supervision of, 5, 372 
relation to keeping quality of milk, 3, 
117 
supervision and control, 2, 488 
temperature— 
effect on— 
acid coagulation of skimmilk, 
15, 401 
bacteria in milk, 10, 263 
prolonged holding at, effect on ice 
cream mix, 15, 481 
sweet cream, effect on keeping 
quality of butter, 8, 497 
temperatures for ice cream, survival 
of coliform group at, 13, 273 
test, Rothenfusser, 15, 232 
yellow cocci surviving, 11, 18 
Pasteurizer— 
cooler and ineubator for 
starter, 20, 443 
Electro-pure, 17, 489 
photograph of, 4, 551 
Stamvik, 17, 490 
Pasteurizing— 
difficulty in processing whey cream, 
19, 503 
ice cream mix, effect on bacterial flora, 
16, 435 
milk— 
effect on keeping quality of milk 
powder, 9, 512 
for Cheddar cheesemaking, com- 
parison of methods for, 11, 69 


mother 
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temperature, blowing renovated butter 
oil at, 1, 127 
units, inexpensive, for cheese factories, 
19, 500 
Pasture— 
actual grazing vs. clip plot method, 
20, 420 
alfalfa (See Alfalfa) 
Bermuda grass, 8, 313; 20, 408 
blue grass (See Blue grass) 
carotene from, 19, 438 
carpet grass, 8, 313 
committee on, 17, 577; 18, 683, 684; 
19, 725; 20, 789 
consumed by heifers, 5, 354 
cost of, 10, 287 
crops, temporary, Sudan grass and 
sweet clover as, 19, 523 
Dallis grass, 8, 313 
effect on— 
fat per cent in milk, 6, 258 
milk production, 17, 428 
pH of milk, 7, 92 
vitamin A value of butter, 16, 357 
feeding, 19, 462 
fertilization— 
at Virginia station, progress re- 
port, 16, 95 
results of, 17, 733 
fertilized—19, 623 
composition of hay from, 17, 734 
grazing results on, 17, 735 
milking cows on, supplementary 
ration for, 16, 407 
fertilizers, 17, 426 
forage, method of harvesting samples 
of, 18, 793 
for dairy heifers, 5, 350 
grass— 
clippings, composition, 18, 296 
fertilized, composition, 19, 624 
hay in ration, 19, 464 
unfertilized, composition, 19, 624 
with mixed concentrate, composi- 
tion, 19, 623 
grasses—17, 733; 19, 624; 20, 418 
biological assay, 18, 643 
in ration, 17, 3 
seasonal composition, 16, 149 
yields, 16, 150 
grazing test, permanent, plan and pre- 
liminary results of, 17, 419 
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herbage— 
artificially dried, feeding value, 
17, 409 
dry, composition, 17, 413 
improvement program in Missouri, 20, 
483 
in calf ration, 20, 743 
influence on carotene and vitamin A 
content of butterfat, 18, 73 
irrigated— 
and alfalfa hay, effect on growth 
of heifers, 15, 435 
sweet. clover, 15, 437 
tame grass, 15, 437 
Landino clover and grass, 20, 420 
plants— 
carotene content of, 20, 557 
vitamin A content, 15, 475; 18, 
547, 573, 639 
price per ton, 5, 355 
returns— 
from actual grazing and clip plot 
methods, 20, 420 
per acre, 17, 429 
rye (See Rye) 
sod, Bermuda, 17, 425 
Sudan grass (See Sudan grass) 
total digestible nutrients from, 16, 97 
value for milk and fat production, 19, 
355 
vs. dry feeding, effect on activatability 
of milk, 19, 485 
yield and composition, seasonal varia- 
tions, 17, 430 
Pastures— 
clipping monthly, five years’ results on, 
18, 295 
Blue grass, fertilization of, 16, 95 
irrigated, grass clipped from, 19, 347 
Pasturing— 
early, effect on body of butter, 6, 157 
effect on buffer value of milk, 14, 53 
Pathogenic microorganisms, survival in ice 
cream, 16, 315 
Pathology— 
gross and microscopic, with low blood 
magnesium in calves, 19, 441 
of rickets in calves, 18, 432 
Pavlov pouches for calves, 20, 118 
Pea—(See also Peas) 
eannery refuse for dairy cattle, 18, 438 
chick (See Chick pea) 
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composition, 5, 30, 300; 7, 12 
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properties, 5, 300 
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in ration, influence on milk and 
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meal in ration, 9, 312 
rancidity, abstract on, 9, 539 
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effect on sterility and abortion, 2, 16 
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hydrated lime as cream neutralizer, 8, 
339 
lime for cream neutralization, 8, 463 


Penicillia, effect on volatile acidity and 


flavor of Blue cheese, 19, 498 


Penicillium— 


adametzi, growth on butter, 17, 398 
baiiolum, growth on butter, 17, 398 
bialowiezense, growth on butter, 17, 
398 
biforme— 
growth on butter, 17, 398 
in churn studies, 14, 405 
biourgeianum, growth on butter, 17, 
398 
‘blakesleei, growth on butter, 17, 398 
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17, 398 
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effect on cream and butter, 1, 349 
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cultures from churn, 14, 400 
cyclopium, growth on butter, 17, 398 
effect on acidity of milk, 3,57 
expansum, in churn studies, 14, 405 
fellutatum, growth on butter, 17, 398 
frequentans, growth on butter, 17, 398 
gilmanii, growth on butter, 17, 398 
glauicum—2, 407 
influence on Streptococcus lactis, 
9, 252 
relation to aromatic odor of 
margarine, 7, 533 
griseo— 
brunneum, growth on butter, 17, 
398 
fulvum, growth on butter, 17, 398 
howardii, growth on butter, 17, 398 
in blue-veined cheese, 2, 407 
italicum— 
from moldy Romano cheese, 18, 
773 
growth on butter, 17, 398 
johannioli, growth on butter, 17, 398 
longevity of spores, 2, 410 
martensii, growth on butter, 17, 398 
miczinskii, growth on butter, 17, 398 





notatum, growth on butter, 17, 398 
palitans, growth on butter, 17, 398 
psittacinus, growth on butter, 17, 398 
puberulum, growth on butter, 17, 398 
relation to keeping quality of butter, 
1, 347 
roqueforti— 
casein digestion by—9, 32 
effect of— 
pH on, 17, 69 
salt on, 9, 240 
effect on— 
milk, skim and acidified, 9, 32 
pH of medium, 17, 71 
factors affecting growth of strains 
of, 9, 28, 236 
felt production, 17, 66 
from Wensleydale cheese, 9, 237 
gas requirements, 20, 319 
growth— 
effect of — 
oxygen reduction on, 20, 
338 
temperature on, 20, 325 
in air, 20, 325 
in carbon dioxide, 20, 325 
in nitrogen, 20, 334 
on butter, 17, 398 
on casein agar and casein lac- 
tose agar, 20, 333 
on malt agar, 20, 325 
on peptone agar, 20, 333 
on synthetic media, 17, 61 
on whey agar, 20, 331 
in blue-veined cheese, 2, 410; 20, 
470 
salt tolerance, 9, 240 
strains from cheese, 20, 319 
solitum, growth on butter, 17, 398 
species in blue-veined cheese, 2, 410 
spinulosum, growth on butter, 17, 398 
stoloniferum, growth on butter, 17, 398 
suavolens, growth on butter, 17, 398 
tabacinum, growth on butter, 17, 398 
terrestre, growth on butter, 17, 398 
trzebinskii, growth on butter, 17, 398 
urticae, growth on butter, 17, 398 
viridicatum, growth on butter, 17, 398 


Pennsylvania— 


Farmers’ Days at, 2, 514 
official testing in, 1, 36 


Penny cress (See French weed) 
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Peoria Creamery Company— 
description of, 4, 546 
photograph of, 4, 547 
Peppers, fire-roasted, in process cheese, 17, 
363 


Pepsin— 
activation with hydrochloric acid, 2, 
486 : 
-ealeium chloride mixture for Hill test, 
6, 511 
digestion of milk, 15, 471 
effect of— 


acid and alkali on action of, 2, 485 
acidity on action in cheesemaking, 
2, 484 
ealeium salts on coagulation of 
milk by, 2, 486 
pH on, 12, 19 
-hydrochlorie acid coagulation in curd 
test, 18, 259 
in dried milk, digestion studies, 15, 63 
source of, 2, 483 
vs. rennet in cheesemaking, 2, 482 
Peptic digestion of dried milk, 15, 65 
Peptone— 
action of Bacterium acidi-propionici 
(d) on, 6, 305 
in milk, abstract on, 9, 541 
influence on action of Streptococcus 
lactis in milk, 12, 122 
media, salts in, ‘effect on bacterial 
growth, 20, 445 
Peptonized milk agar, for mold and yeast 
counts of butter, 20, 446 
Peptonizing— 
eoceus, effect on keeping quality of 
butter, 6, 434 
spore-forming aerobes in cream, effect 
of, 6, 327 
Performance— 
dairy cows, effect of different hays in 
ration on, 16, 317 
individual, as indicator of animal’s 
breeding value, 18, 1 
Permits, for sale of milk, 1, 46 
Peroxidase— 
action on pyrogallol, 9, 273 
activity of whole milk powders, effect 
of storage on, 7, 141 
as factor in butter deterioration, 9, 272 
from horse-radish roots, 9, 273 
guaiac test for, 5, 10 
in milk—65, 99 
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pasteurization on, 7, 242 
in rancid sweetened condensed milk, 
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effect of Electro-pure process on, 
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Peroxide number of butterfat, 20, 190 
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index, for production, 9, 212 
of fat secretion— 
during lactation period— 
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of daughters of Guernsey 
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of gelatin—8, 503; 11, 317 
effect on pH of ice cream mix, 10, 
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of ice cream mix, 6, 594 
of interior of Swiss cheese, relation to 
quality, 18, 503 
of mastitis milk, 17, 802 
of medium, relation to mold and yeast 
counts of butter, 14, 463 
of milk—(See also Milk, pH) 
effect of — 
acid bacteria on, 3, 159 
acid ration on, 4, 10 
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of Swiss cheese whey, relation to 
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effect of casein on, 14, 145 
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Phoma— 
cultures from churn, 14, 400 
growth on butter, 17, 401 
Phosphatase— 
activity of— 
buttermilk from washed cream, 18, 
837 
washed cream, 18, 837 
in blood plasma, before and after 
calving, 15, 122 
in milk, 15, 124 
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effect of mastitis milk on, 20, 474 
for efficiency of pasteurization, 
20, 473 
Phosphate— 


acid (See Acid phosphate) 


feeding, effect on— 
body weight, 4, 212 
milk yield, 4, 193 
ion concentration in milk serum, 12, 
407 
raw rock— 
effect of feeding on fluorine con- 
tent of organs and tissues of 
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rock— 
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milk coagulation phenomena, 6, 101 
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837 . 
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erude egg-yolk, as emulsifying agent, 
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Phospholipids—(See also Phospholipid, 
Phospholipide and Phospholipoids) 
effect on curd tension of milk, 19, 324 
extraction from milk products, 19, 633 
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micro-nephelometric method for, 16, 
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effect on volatile acid production by 
starter organisms, 16, 159 
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neutralization by forage crops, 18, 320 
Phosphorus— 
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effect of hay supplements on, 18, 
517 
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of cows, 13, 434 
of rats fed raw vs. pasteurized 
milk, 18, 181 
on soybean silage, 18, 440 
trials, long-time, body analyses of 
cows after, 19, 444 
with alfalfa and alfalfa-mineral 
rations, 15, 25 
balances—4, 190; 6, 46; 7, 71; 8, 306 
of cows on alfalfa rations, 12, 447 
on low and high phosphorus ra- 
tions, 17, 235 
on timothy hay, 15, 270 
with calcium gluconate supple- 
ment, 14, 271 
with dairy cattle, 9, 78 
with limestone supplement, 14, 271 
with rats, 18, 189 
-ealeium ratio (See Calcium) 
concentration in milk serum, 12, 407 
content of— 
blood of lactating cows on pas- 
ture vs. dry lot, 14, 377 
calf bones, 11, 30 
calves’ organs and tissues, 17, 89 
cephalin, 16, 49 


feces, 13, 434; 14, 271 
feeds, 8, 298 
grain, 13, 444 
hay, 13, 444 
lecithin, 16, 49 
milk, 13, 434; 14, 271 (See also 
Milk) 
silage, 13, 444 
urine, 13, 434; 14, 271 
deficiencies, 6, 46 
-deficient rations, effect on milk secre- 
tion, 3, 242 
deficiency—4, 190; 16, 203 
in soils, 1, 511 
feeding, effect on milk flow, 3, 242 
in alfalfa hay, 17, 234 
in blood— 
before and after calving, 15, 119 
meal, 17, 234 
plasma of calf, 19, 294 
in bone meal—17, 234 
relative utilization by cows, 19, 
443 
in bones, 14, 324 
in butter, 3, 202 
in ecorn—17, 234 
silage, 17, 234 
in cow’s body, 19, 445 . 
in Diecapho, relative utilization by 
cows, 19, 443 
in fat globule membrane, 16, 43 
in limonites, 20, 738 
in milk—12, 426 (See also Milk) 
effect of mineral deficient ration 
on, 10, 173 
foam, 17, 726 
in protein of fat globule membrane, 
16, 44 
in ration, 10, 91 
influence on milk yield, 4, 185 
inorganic— 
distribution in milk, abstract on, 
9, 251 
in blood—11, 234 
of calves, effect of viosterol 
on, 17, 83 
of cattle, correlation coeffi- 
cient, day-to-day, 13, 178 
of heifers, obtained samples 
for, 15, 313 
plasma of dairy cattle, biome- 
try of, 13, 360 
serum, 14, 313 
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in bovine blood, 13, 338 Photograph— 
in mammary blood, 11, 233 of— 





in rat’s blood, 12, 239 
in systemic blood, 11, 233 
in whole blood of heifers, factors 
affecting, 18, 557; 19, 442, 597 
representative samples of blood 
from, 15, 313 
variation in blood of dairy cattle, 
13, 174 
intake, effect on calcium and phos- 
phorus content of whole blood of 
heifers, 18, 557; 19, 442, 597 
lipide (See Lipide) 
lipoid—(See also Lipoid) 
colorimetric determination, 18, 116 
in blood, 11, 234 
loss by dairy cows, 2, 11 
metabolism of— 
calves, effect of daily massive 
doses of viosterol on, 17, 83 
dairy cattle—7, 58; 12, 445; 14, 
268; 15, 267 
influence of mineral supple- 
ments on, 15, 23 
with alfalfa as _ principal 
source of protein, 17, 233 
heavily milking cows, 13, 432 
of cheese, 16, 253 
of protein residue of butter, 3, 202 
of washed cream, 18, 836 
organic— 
in bovine blood, 13, 338 
in mammary blood, 11, 233 
in systemic blood, 11, 233 
requirements— 
for growth and reproduction, 16, 
203 
of calves, 18, 565 
of dairy cattle, 16, 203; 17, 233 
retention in cattle, relation of vitamin 
D to, 18, 213 
soluble, in butter, 3, 202 
storage, 2, 12 
supplement for home-grown ration, 19, 
524 
total— 
in blood of cows and bulls, 14, 373 
soluble in butter, 3, 202 


Phosphotungstic acid— 


fraction of nitrogen in milk, 1, 315 
nitrogen not precipitated by, in butter 
and cream, 6, 322 


Aberdeen-Angus cows, 16, 572, 573 
Actinomyces cultures on agar 
slants, 5, 499, 501 
American Dairy Science Associ- 
ation members at— 
Ithaca meeting, 17, 580 
St. Paul meeting, 18, 688 
animals— 
fed cottonseed meal, 4, 339, 
340, 341 
on cobalt experiment, 20, 747 
on cottonseed meal ration, 13, 
495 
apparatus for— 
determining air in butter, 13, 
463 
experimental churning, 14, 3 
heating milk rapidly, 7, 243 
measuring butterfat stability 
toward oxidation, 20, 268 
steaming milk cans, 12, 103 
Bacillus panis colonies, 3, 493 
bottled milk, showing fly pupae, 
2, 184 
bread, in milk studies, 10, 337 
butter— 
containing fuchsin, 3, 88 
sample mixer, 18, 668 
buttons in sweetened condensed 
milk, 3, 131, 133 
ealf— 
on dry grain ration, 12, 47 
on milk ration, 7, 101, 102 
on vitamin B deficient ration, 
9, 423, 427 
on vitamin C experiment, 9, 
43, 44, 48 
with defective cornea, 14, 286 
ealves on— 
cottonseed meal and linseed 
meal, 11, 515 
different rations, 2, 315, 316, 
317, 318, 319, 320, 321, 322 
experiment, 6, 356, 357, 358, 
359, 360, 361; 7, 220 
Purdue calf meal, 3, 329 
rachitogenic ration, 18, 610 
self-feeders, 5, 582, 583 
vitamin A experiment, 9, 135 
canon bones of calves on roughage- 
free ration, 14, 292 
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cattle calipers, 2, 29 
centrifugal machine for curd ex- 
traction, 2, 42 
cheese processing kettle, 13, 205 
churns, 4, 549, 550 
container used for growing blue 
mold, 18, 600 
Coulomb viscosimeter, 12, 457 
cow— 
and calf on sunlight experi- 
ment, 10, 92 
on. experiment, 10, 8, 11 
showing method of causing 
urination, 12, 495 
showing non-fecund lactation, 
13, 374 
cows on mineral experiment, 13, 
110, 111 
cream— 
plug, 10, 426 
rising in milk, 5, 392; 7, 203 
whipping apparatus, 16, 330, 
331 
cross section of frozen cream, 19, 
227 
erystal growth in lactose solutions, 
17, 510 
cup used in removing cream plug, 
10, 419 
eurd from clarified milk, 7, 527, 
528 
dairy exhibits, 2, 416, 417, 420, 
423, 425, 427 
device for— 
harvesting pasture forage, 18, 
793 
measuring body of cheese, 13, 
206 
dirty cow, 4, 434 
Electro-pure pasteurizer, 2, 375; 
17, 490 
equipment for— 
determining consistency of 
feces, 12, 411 
Kohman analysis of butter, 
16, 301 
modified Hill curd test, 18, 
743 
moisture test of dry skimmilk, 
13, 327 
rennet coagulation time, 18, 
744 
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solubility index of dry skim- 
milk, 13, 331 
evaporated milk coagulation, 15, 
225 
experimental— 
calves, 2, 436, 438, 446 
churn, 16, 378 
vacuum pan, 18, 761 
femurs from ealves on vitamin D 
experiment, 18, 617 
flasks of mix showing fat clump- 
ing, 12, 213 
founders of American Dairy Sci- 
ence Association, 16, 582 
frame for photographing animals, 
10, 47, 48 
frozen cream, 11, 15 
gas-heated superheater for can 
washer, 12, 107 
gastric cannula, 20, 119 
glass milk-cooling equipment, 19, 
755 
glass pasteurizing equipment, 19, 
754 
grade and scrub cows, 4, 24, 25, 
26, 27, 28 
hay bag, 10, 517 
Hill curd knife, 6, 511 
homogenizer, with viscosity regu- 
lator, 17, 783 
ice— 
cream— 
beams, 17, 641 
melting characteristics, 
6, 219, 220; 13, 411 
samples, melting resis- 
tance of, 8, 512, 513, 
514 
machine, 4, 548 
-refrigerated milk-cooling 
unit, 15, 190 
lactose— 
erystals, 10, 143, 144, 146, 
147; 17, 535, 541 
glass, solution and crystal- 
lized sugar, 17, 513 
leaky and non-leaky butter, 5, 431 
mechanical cream whipper, 18, 178 
melting— 
appearance of ice cream, 17, 
786 
resistance of ice cream, 12, 
333, 335 
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metabolism stall, 18, 214 
metal strips showing effect of— 
immersion, 12, 159 
washing solutions and brine 
on, 12, 258 
method for obtaining aseptic milk, 
16, 90 
milk sediment pads, 5, 378, 379, 
380, 381 
milking machine solution rack, 17, 
479 
Mojonnier tester, 6, 593 
mold on Petri plate, 2, 411 
Nafis salt test, 16, 306 
nose prints of Jersey cows, 5, 253, 
254, 255 
pasteurizer, 4, 551 
Penicillium roqueforti colonies, 20, 
328, 329, 332, 341 
Peoria Creamery Company, 4, 547, 
548, 549, 550, 551 
photo-electric cell current circuit, 
17, 323 
Pieterje DeKol Burke 2nd, 1, 144 
pigeons in polyneuritis studies, 14, 
455 
pimientos in process cheese, 17, 
364 
plates showing bacterial contami- 
nation for milk bottle top, 5, 
408, 509 
protective action of muslin against 
mold, 17, 621 
pygopagus parasitic bovine twins, 
19, 651, 652 
rats on— 
cocoa diets, 20, 364 
mineralized milk, 17, 766 
water-soluble fraction of milk, 
11, 427 
reaction cell, for study of fat 
oxidation, 17, 322 
removing serum from butter, 16, 
296 
Scott’s viscosimeter, 6, 595 
screen for photographing animals, 
6, 300, 301 
separator discs, showing corrosion 
by lye solutions, 18, 244 
silage corn, 5, 336 
soiling crops, 4, 154, 155, 156, 157 
spreaders on milk plates, 15, 144, 
145 
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spring balance for Hill test, 6, 512 
stained milk powder grains, 5, 396 
Stamsvik pasteurizer, 17, 490 
suckling kid giving milk, 2, 25 
sucrose crystals, 10, 147, 149 
Swiss cheese— 
containing <Aerobacter aero- 
genes, 18, 383 
containing Escherichia com- 
munior, 18, 381 
swith Streptococcus thermophi- 
lus starter, 16, 394, 397 
tank for heat sterilization of 
milking machine parts, 17, 476 
tin-plated metals, effect of sodium 
carbonate on, 12, 260 
Troy salt test, 16, 305 
two-teated cow, 17, 566 
types of supernumerary teats, 17, 
563 
udder of cow on drying-up experi- 
ment, 16, 75, 76 
unsalted butter, 3, 86 
vertical transverse section of 
udder, 10, 9, 12 
water bath, electrically heated and 
controlled, 18, 403 
showing— 
fermentation tests of gelatin, 6, 
280 
microscopic fissures in butter, 3, 
89 
xerophthalmia, 7, 5 
X-ray of— 
dextrose, 17, 591 
liquid sour milk, 17, 589 
powdered lactose and skimmilk, 
17, 589 
skimmilk powder with beginning 
lactose crystallization, 17, 591 
sucrose, 17, 591 
Photographic— 
method for obtaining accurate mea- 
surement of animals, 10, 45 
techniques as applied to dairy industry, 
19, 456 
Photographing— 
animals, screen for, 6, 299 
lactose crystals, 10, 141 
Photomicrograph of— 
bacteria causing malt-like flavor in 
milk, 14, 461 
blood smear from calves, 18, 342 
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calcium tartrate crystals from sandy 
processed cheese, 13, 289 
cream— 
and cream plug, 10, 417 
layer in milk, 11, 228 
erystalline lactoflavin, 19, opposite 220 
fat— 
clumping, 12, 215 
globule clumps 
milk, 11, 227 
globule clustering, in cream, 11, 
229 
globules in hard and soft curd 
milk, 16, 229 
ice cream— 
mix, homogenized, 17, 784 
textuke, 15, 429, 430, 431, 432, 433 
kidney of calf on cottonseed meal 
ration, 11, 511, 513 
lactose erystals—18, 474, 475 
from cheese spread, 15, 157 
milk powder granules, 5, 243 
normal— 
and agitated cream, 10, 421 
milk, 10, 507, 509 
optic nerve of calf on cottonseed meal 
ration, 11, 509 
organisms in Limburger cheese slime, 
20, 241, 242, 243 
viscolized milk, 10, 508, 510 
Photomicrographic study of processed 
cheese, 20, 470 
Photomicrography for evaluating homog- 
enization efficiency, 20, 451 
Physical— 
constants— 
for conformation and milk pro- 
duction, 3, 6 
of milk, influence on centrifugal 
separation, 11, 259 
factors influencing formation and fat 
content of gravity cream, 11, 189 
Physico-chemical factors influencing cream 
rising, 9, 1, 171 
Physik der Milchwirtschaft, review of, 11, 
332 
Physiological— 
effect of — 
A.LYV. silage on cow, 19, 453 
hegari fodder and cottonseed meal 
ration on dairy cows, 19, 437 
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lactating 


pituitary extract on 
mammary gland, 13, 8 
rations restricted principally or 
solely to alfalfa plant, 12, 445; 
15, 23 
mutations (See Mutations) 
processes of cow, certain points of, 20, 
408 
Physostigmine— 
effect on milk and fat production, 1, 
482 
physiological effects, 1, 478 
Pica, depraved appetite, 16, 210 
Picramic acid standards, 16, 403 
Picrie acid— 
as protein precipitant and preserva- 
tive, 5, 400 
in test for gelatin, 5, 555 
method for determination of lactose, 
7, 381 
Pigmentations, relation to fat production, 
6, 69 
Pigments, spectrophotometric data on char- 
acter of, 19, 466 
Pigs— 
effect of cottonseed meal on, 9, 365 
ricket control, butter vs. oleomargarine 
in, 11, 66 
Piima, Finnish ropy milk, organism isolated 
from, 6, 127 
Pilocarpine— 
effect on milk and fat production, 1, 
482 
physiological effects of, 1, 478 
Pimento cheese (See Cheese) 
Pimentos— 
canned, bacteriological examination, 9, 
353 
in processed cheese, 17, 361 
in reheated or processed cheese prod- 
uets, 11, 175 
spore-forming anaerobe from, 11, 176 
Pimientos (See Pimentos) 
Pimpinella, as galactagogue, 1, 477; 4, 475 
Pine— 
Eastern white, sawdust and residue, 9, 
262 
tar in fly spray, 19, 16 
Pineapple, effect on flavor of ice cream, 
16, 533 
Pinpoint colony count, effect of medium 
on, 15, 146 
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Piophila casei, 7, 408; 8, 288 
Pisum sativum (See Peas) 
Pituitaries, galactin content, 19, 448 
Pituitary— 
adrenotropic hormone, effect on milk 
secretion, 20, 410 
anterior— 
gonadotrophic extracts from, 18, 
430 
hormone from, 18, 429 
lactogenic preparations from, 20, 
289 
as galactagogue, 2, 24 
bovine, weight of, 19, 449 
extract— 
anterior, response of— 
heifer calves to, 19, 449 
mature cows to, 19, 450 
from sheep, 16, 131 
posterior lobe, effect on lactating 
mammary gland, 13, 8 
extracts, effect on milk secretion, 20, 
410 
gland— 
galactin content, effect of suck- 
ling on, 20, 411 
ground whole, effect of, 19, 451 
hormones, relation to— 
growth and secretion of mammary 
gland, 20, 436 
milk secretion, 20, 436 
implants from rats, 16, 131 
-ovarian reciprocal relationships, 19, 
452 
relation to— 
calcium metabolism, 2, 24 
mammary development and milk 
secretion, 2, 24 
sugar metabolism, 2, 24 
Pituitrin— 
effect on— 
composition of milk, 13, 21 
fat per cent, 13, 14 
milk and fat production, 1, 482 
production of milk, 13, 14 
secretion of milk, 13, 15 
physiological effects, 1, 477 
reaction time, 13, 20 
Plantain, composition, 20, 255 
Planes of feeding and care, influence on 
milk production, 10, 283 
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Plant—(See also Plants) 
materials, freshly cut, carotene in, 19, 
466 
method for estimating alkali constitu- 
ents of— 
solutions containing mixed alka- 
lies, 20, 93 
washing powders, 20, 93 
processes, relation to flavor develop- 
ment in milk, 14, 250 
Plantago lanceolata (See Plantain) 
Plants— 
ice cream—(See also Ice cream) 
seore card for, 2, 515; 3, 230 
milk (See Milk) 
pasteurization, laboratory supervision 
of, 5, 372 
pasture (See Pasture) 
Piasma colloids, effect on cream rising, 9, 
11, 171 
Plasticity constants vs. viscosity values, 11, 
393 
Plastometer, drawing of, 11, 383 
Pliofilm, protection of butter oil by, 20, 
190 
Plymouth, clotted cream method in, 1, 294 
Pneumococcus, action on milk, 7, 531 
Pneumonia in calves, 12, 402 
Poa— 
annua (See Blue grass, annual) 
compressa (See Blue grass, Canada) 
pratensis—(See also Blue grass, Ken- 
tucky) 
vitamin A content, 15, 475 
trivialis (See Meadow grass) 
Podophyllum peltatum (See May apple) 
Poisonous acids in condensed milk, 8, 174 
Polarimetric determination of lactose in 
milk, 3, 134 
Polarisecope— 
for gelatin solution, 5, 556 
method of detecting crystallized lac- 
tose, 16, 182 
Polemie by E. B, Forbes, 9, 373 
Polenske number of butterfat (See Butter- 
fat) 
Polybromide number of methyl esters of 
butter, 14, 133 
Polycythemia, 20, 406 
Polyneuritis in pigeons, diet for, 14, 448 
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Polythelia occurrence in— 
bulls, 17, 567 
dairy cattle, 17, 559 
Polyurea after hypophysectomy, 20, 411 
Pomace fly (See Drosophila ampelophila) 
Pony for rapid calculation of rations, 20, 
501 
Poole, Wilson A., remarks by, 7, 119 
Portrait of— 
Baer, Arthur Christopher, 12, oppo- 
site 191 
Conn, H. W., 2, 1 
Eckles, Clarence Henry, 16, opposite 
273 
Gregory, H. W., 20, 786 
Huffman, C. F., 20, 768 
Rawl, B. H., 8, opposite 1 
Rogers, L. A., 20, 772 
Smith, George A., 8, opposite 79 
Stocking, William Alonzo, Jr., 9, oppo- 
site, 253 
Woll, Fritz Wilhelm, 6, 249 
Potash, effect in pasture fertilization, 17, 
733 
Potassium— 
acetate, influence on mutarotation 
velocity of lactose, 17, 663 
bichromate, for composite samples, 1, 
41 
carbonate solution, eryohydrie point, 
18, 480 
chloride— 
effect on— 
alcohol test, 6, 179 
electrokinetic potential, 18, 32 
electrophoretic mobility, 20, 
555 
equilibrium rotation of lac- 
tose, 17, 704 
heat stability of milk, 15, 353 
mutarotation velocity of lac- 
tose, 17, 663 
solution, eryohydrie point, 18, 480 
chromate— 
as indicator in salt test for butter, 
1, 280 
solution, eryohydrie point, 18, 480 
citrate, effect— 
in processed cheese, 18, 451; 19, 
563 
on discoloration of tin foil, 20, 
234 


on heat stability of milk, 15, 350 
dichromate, for preserving ice cream 
mix samples, 19, 471 
ethyl xanthate method for copper in 
milk, 5, 459 
ferro-cyanide method for copper in 
milk, 5, 458 
in apples, 1, 491 
in barley, 1, 491 
in beans, 1, 491 
in bullock’s blood, 1, 491 
in clover, 1, 491 
in dog’s milk, 1, 491 
in hay, 1, 491 
in human milk, 1, 491 
in limonites, 20, 738 
in milk, 1, 491; 9, 538; 12, 426 
in oats, 1, 491 
in potatoes, 1, 491 
in rice, 1, 491 
in rye, 1, 491 
in wheat, 1, 491 
iodide— 
as galactagogue, 4, 481 
feeding to cows, 11, 106 
in calf ration, 9, 413 
in goat ration, 17, 224 
in ration, 19, 453 
influence on equilibrium rotation 
of lactose, 17, 704 
physiological action, 4, 477 
ion concentration in milk serum, 12, 
407 
oxalate— 
as anticoagulant, 15, 314 
effect on ice cream mix proper- 
ties, 12, 132 
oxide in milk, 12, 426 
phosphate— 
acid, in calf ration, 9, 413 
effect on alcohol test, 6, 180 
mono-basic, in ealf ration, 9, 418 
sulfate— 
in acid phosphate fertilizer, 1, 511 
influence on equilibrium rotation 
of lactose, 17, 704 


Potato— 
bacillus, 8, 385 
dextrose agar for mold and yeast 
counts of butter, 20, 446 
flavor in cream, 8, 134 
starch liquefaction by milk, 19, 763 
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Potatoes 
potassium and sodium in, 1, 491 
sweet (See Sweet potatoes) 
Potential, electrokinetic (See Electroki- 
netic) 
Poultry— 
effect of cottonseed meal on, 4, 254 
feed, whey solids in, 3, 243 
feeding, preservation of skimmilk curd 
for, 16, 495 
Powdered— 
buttermilk, for dairy calves, 7, 213 
milk—(See also Milk, powdered) 
chemical and physical properties, 
5, 1 
color, 5, 389 
from high acid milk, problem of, 
4, 539 
lactose in, 7, 390 
odor, 5, 389 
Streptococcus 
from, 18, 657 
structure, relation to keeping qual- 
ity, 5, 240 
texture, 5, 389 
with crystallized lactose, X-ray of, 
17, 589 
skimmilk, Merrell-Soule, 6, 593 
whole milk, copper in, nutritional 
value, 12, 90 
Prairie hay— 
and cottonseed meal ration, reproduc- 
tion of dairy cows on, 19, 438 
development of calves on, 20, 415 
effect on salt used by calves, 1, 496 
in bull ration, 13, 167 
in calf ration, 7, 429; 19, 434, 439; 20, 
417, 419 
in rat ration, 7, 438 
in ration, 10, 171; 18, 213; 19, 446; 20, 
462 
rations, limited, and avitaminosis in 
dairy heifers, 20, 417 
vitamin A in, 19, 439 
Precipitin, blood serum, reaction with milk, 
16, 106 
Pregnancies, in relation to Bang’s disease, 
20, 547 
Pregnancy—(See also Gestation) 
and lactation, overlapping, effect on 
foetus, 1, 193 
duration, relation to milk yield and fat 
per cent, 7, 311 





hemothermophilus 
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effect on galactin content of pituita- 
ries, 19, 448 
in relation to Bang’s disease, 20, 547 
influence on composition of human 
milk, 1, 192 
Pregnant— 
cow’s urine, ovarian hormone content, 
12, 491 
mare’s blood serum, response of— 
heifer calves to, 19, 449 
mature cows to, 19, 450 
vs. farrow cow, milk flow 
composition, 1, 190 
women, milk of, 1, 192 
Premium for high quality milk, 5, 413 
Preservation of— 
forage (See Forage) 
skimmilk curd for poultry feeding, 16, 
495 
Preservative— 
chloroform as, 4, 557; 5, 205 
corrosive sublimate as, 2, 170 
formalin as, 5, 207 
mereurie chloride as, 20, 77 
pierie acid as, 5, 400 
powdered thymol as, 4, 556 
Preservatives— 
effect on results in testing ice cream 
mix, 19, 471 
for composite samples, 1, 41 
President’s address, American Dairy. Sci- 
ence Association, 1, 85; 5, 131 
Presumptive test media for coliform group 
in milk, 20, 67 
Presures, microbiennes (See Rennet ) 
Prickly pear (See Pear) 
Pride of the North, silage corn strain, 6, 
384 
Primost (See Cheese, Primost) 
Prize money for students’ judging contest, 
1, 425 
Probable error of— 
microscopic group counts, 5, 579 
reading Babcock test, 11, 108 
single determination for 
sugar, 16, 35 
Problems confronting industry on quality 
improvemen*, 20, 461 
Processed cheese (See Cheese) 
Producing capacity, relation of conforma- 
tion and anatomy to, 10, 1 
Production— 
average of herd, calculating, 8, 105 


and milk 


apparent 
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of dairy products, statistics on, 1, 409 
persistency, 20, 151 
plane of, influence on water consump- 
tion, 17, 265 
records, 20, 437 
Productive Dairying, review of, 1, 527 
Productivity— 
increase in abortion-free herd, 11, 359 
real, records and breeding value, dif- 
ferences between, 20, 440 
Products, dairy (See Dairy products) 
Profit per cow and per unit of milk, align- 
ment charts for estimating, 19, 457 
Progeny— 
records of Jersey cows, 13, 261 
test—14, 209 
as indicator of animal’s breeding 
value, 18, 1 
reliability, 14, 213 
Programs, county feeding, 18, 497 
Prolactin, action of, 20, 290 
Prolan, effect on— 
lactation in dogs and rabbits, 20, 287 
milk yield, 20, 287 
Projects, dairy, for older boys, 19, 529 
Propionibacterium shermanii in Swiss 
cheese, 18, 383, 503 
Propionic acid— 
action of Bacterium acidi-propionici 
(d) on, 6, 305 
bacteria— 
in cheese, 6, 303 
production of carbon dioxide and 
volatile fatty acids by, 6, 303 
Protein— 
accumulation in foam of skimmilk, 19, 
655 
alfalfa as principal source, influence 
on phosphorus, calcium and nitrogen 
metabolism, 17, 233 
and ash in milk— 
as affected by returning milk to 
udder, 7, 268 
effect of incomplete milking on, 7, 
273 
animal, value for dairy cows, 2, 328 
available in dairy by-products, 2, 48 
biological value, 6, 223 
Biuret reaction for, 6, 212 
content— 
of butter, 1, 124 
of fat globule membrane, 18, 837 


of goat’s milk, 1, 184 
of human milk, 1, 194, 196 
of milk—1, 187; 3, 113 (See also 
Milk) 
from pregnant vs. farrow 
cows, 1, 190 
of washed cream, 18, 836 
of water buffalo milk, 3, 346 
erude— 
required for milk production, 3, 
192 
vs. true, as basis for computing 
feeding standards, 7, 154 
digestible true, daily requirements for 
maintenance, 2, 100 
effect of quality and level of intake 
on growth and milk production, 18, 
444 
feeding— 
experiment, high vs. low level of, 
11, 105 
extremes in, bearing of results on 
protein feeding standard, 18, 
445 
high— 
effect on fat per cent of milk, 
6, 471 
vs. low, effect on activatibil- 
ity of milk, 19, 486 
standard, 18, 445 
in butter, Leach method for, 3, 460 
in buttermilk cheese, 2, 44 
in chick ration, 19, 4 
in clotted cream, 1, 299 
in milk of virgin doe kid, 2, 23 
intake, relation to maintenance re- 
quirements, 7, 17 
maintenance requirement of cattle, 9, 
15 
milk—(See also Milk) 
powder, catalysts for protein de- 
termination in, 18, 734 
Millon’s reaction for, 6, 212 
of Cheddar cheese, X-ray diffraction 
studies of, 19, 475 
of dried milk, digestibility, 15, 62 
over-allowance, effect on sterility and 
abortion, 2, 16 
precipitant, picric acid as, 5, 400 
rations— 
high— 
and low, effect of, 7, 58; 18, 
445 
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effect on vitamin A in milk, 
11, 104 
low— 
apparent digestibility, 8, 405 
effect on composition of milk, 
11, 105 
requirement of milk production, 7, 11 
relation to taste of milk, 12, 431 
stability of milk and cream, effect of 
freezing on, 19, 232 
-sugar complexes, effect of heat on, 
16, 26 
supplements— 
for dairy cows, 5, 27 
ground soybeans vs. linseed oil 
meal for growing calves, 15, 277 
in dairy rations, 8, 238; 15, 277 
linseed oil meal vs. skimmilk as, 
14, 193 
palatability, 5, 37 
true vs. crude, as basis for computing 
feeding standards, 7, 154 
utilization, efficiency, in milk produe- 


tion, 8, 15 
vegetable— 
in ration, nitrogen utilization 
from, 2, 314 


value for dairy calves, 2, 328 
xanthoproteic reaction for, 6, 212 
Proteins— 
adsorbed on fat globules of cream, 
analyses of, 17, 29 
composition, relation to nutritive value, 
4, 579 
effect on color of heated lactose solu- 
tions, 18, 90 
in dried milk, effect of catalysts on, 
18, 734 
incorporation in creamery butter, 3, 
452 
milk—(See also Milk) 
proteolytic action of certain or- 
ganisms on, 10, 15 
nutritive value, relation to composi- 
tion, 4, 579 
of alfalfa hay, utilization, 4, 577 
of coconut meal, nutritive value, 6, 222 
of corn— 
nutritive value, 6, 222 
utilization, 4, 577 
of cottonseed meal— 
amino acid content, 4, 375 
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nutritive value, 4, 552 
utilization, 4, 577 
of milk, effect of Electro-pure process 
on, 2, 395 
of rice bran, nutritive value, 6, 222 
of soybeans, nutritive value, 6, 222 
of synthetic butter, proteolysis of, 10, 
15 
of whey fraction of milk, from normal 
and abnormal udders, 16, 101 
soluble, in remade milk, 5, 8 
utilization, method of expressing, 4, 
566 
Proteolysis— 
by butter cultures, 12, 119 
by Streptococcus citrovorus, 12, 126 
by Streptococcus lactis, 12, 114 
by Streptococcus paracitrovorus, 12, 
126 
effect of lactic acid on, 12, 119 
in clarified vs. unclarified milk, 3, 246 
in milk, effect of calcium carbonate 
on, 12, 119 
of milk by Streptococcus lactis, vari- 
ations in, 14, 40 
Proteolytic— 
action of organisms— 
in butter, 12, 1 
on milk proteins in milk 
synthetic butter, 10, 15 
enzyme activity, of organisms in sepa- 
rator slime, 18, 267 
Proteus— 
phenol coefficient of sodium hypochlo- 
rite for, 7, 324 
vulgaris— 
action on— 
botulinum toxin, 11, 355 
butter, 10, 23 
milk, 10, 20; 11, 97 
effect— 
of pasteurization on, 10, 267 
on citric acid in milk, 7, 409 
Proved sire work and dairy herd analysis, 
19, 519 
Protex (metallum), 12, 261 
Pseudomonas— 
aeruginosa— 
from butter, properties of, 19, 196 
in mastitis, 17, 292 
fluorescens— 
action on milk, influence of tem- 
perature on, 11, 96 


and 
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enzyme preparation, action on 
milk, 11, 99 
liquefaciens, in cream, 6, 431 
fragi, importance in dairy products, 
20, 448 
lactis Eurotas— 
action on milk, 3, 401 
in butter, 3, 384 
liquefaciens, effect on nitrogen com- 
pounds in milk, 1, 315 
pyocyaneus, effeet— 
of pasteurization on, 10, 267 
on nitrogen compounds in milk, 1, 
315 
viscosa, action on milk and butter, 10, 
20 
Psychometric chamber, 19, 20 
Publicity, dairy herd improvement associ- 
ation, 20, 492 
Pupae in bottled milk and cream, 2, 183 
Puratene as source of vitamin A, 19, 446 
Purdue calf meal, value of, 3, 325 
Purina cow chow in ration, 7, 537 
Purines in milk, abstract on, 9, 541 
Pus in milk, regulations on, 1, 59 
Putney, Fred Silver, necrology of, 2, 146 


Putrefaction, intestinal, control by fer- 
mented milk and milk diets, 3, 414 
Pygopagus parasitic bovine twins in- 


volving the udder, 19, 651 

Pyrethrum in fly spray, 19, 14 

Pyrexial point of cows, effect of fly sprays 
on, 19, 2 

Pyrogallol, action of peroxidase on, 9, 273 


Quack grass, composition, 20, 255 
Quadruplets from Angus and Hereford 
cows, 3, 282 
Quality— 
control of raw milk, resazurin test for, 
20, 705 
improvement— 
campaign, relation of dealers and 
manufacturers to, 20, 498 
committee on, 18, 500 
4-H Club demonstrations on, 20, 
496 
of creamery butter, problems con- 
fronting industry on, 20, 461 
of milk through college extension 
service, 5, 229 
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project for milk and cream, 20, 
497 
in milk, measuring, 1, 199 
sanitary (See Sanitary) 
Quebee— 
Agricultural Cooperative Society, but- 
ter and cheese grading by, 4, 223 
coliform group in milk from, 15, 325 
Quicklime, dry (See Lime) 
Quinhydrone— 
electrode, new type, 19, 478 
vs. antimony electrodes, 14, 354 
vs. hydrogen electrodes, 14, 356 
Quizzes, frequent, in teaching dairy ele- 
ments, 18, 492 


Raserr— 


blood serum calcium on sweet clover 
diet, 13, 427 
body weight, effect of sweet clover 
meal on, 13, 427 
hypophysectomized, 19, 451 
Rabbits— 
effect of cottonseed meal on, 4, 254 
sweet clover experiments on, 13, 426 
Rabild, Helmer, resolution concerning, 1, 
437 
Rachitogenic— 
grain mixture, 18, 606; 19, 292 
ration, 18, 512; 19, 360 
Radiation— 
incident, factors affecting, 17, 607 
intensity, factors affecting, 20, 435 
Radiations, ultraviolet (See Ultraviolet) 
Rainfall, relation to milk production, 18, 
626 
Rancid— 
flavors of milk of bovine origin, causes 
of, 19, 483 
odor of milk (See Milk) 
Rancidity— 
in butter, development of, 19, 482 
in cream, development of, 19, 482 
in peanut oil, abstract on, 9, 539 
in sweet milk, development of, 19, 482 
of butter, 1, 218, 320; 7, 532 
of fats, abstract on, 9, 539 
of margarine, 7, 532 
of sweetened condensed milk, 5, 79; 9, 
293 
Rape, composition, 20, 255 
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Raspberries— 


black, effect on flavor of ice cream, 16, 
533 

red, effect on flavor of ice cream, 16, 
533 


Rissalzige milk in Switzerland, 8, 30 
Ration— 


acids in, influence on acidity of milk, 
4,7 
cod liver oil in, effect on quantity and 
quality of milk, 15, 283 
deficient, relation to disease resistance, 
4, 198 
devoid of roughage, effect on calves, 
14, 283 
different hays in, effect on perform- 
ance of dairy cows, 16, 317 
effect on score of butter, 1, 239 
experimental, value of silage in, 11, 
179 
fat in, effect on fat content of milk, 9, 
307 
grinding, effect on digestibility, 18, 
168 
herd, hay and silage feed vs. cotton- 
seed meal ration plus silage, 18, 441 
high and low protein, effect on food 
value of milk, 11, 104 
influence on vitamin C content of milk, 
18, 437 
lack of balance in, relation to sterility 
and abortion, 2, 16 
milk— 
alone, for calves, 6, 54 
with hay and grain added for 
calves, 6, 347 
nitrogen-free, losses of nitrogen on, 6, 
225 
normal, for dairy calves, supplement- 
ing with cod liver oil, 19, 436 
of dairy cattle, vitamin D-sparing 
action of magnesium in, 18, 605 
of heavy cottonseed meal, effect on 
milk and butter, 18, 469 
succulence, effect on water consump- 
tion, 17, 270 
supplementary, for milking cows on 
fertilized pasture, 16, 407 
type of, influence on water consump- 
tion, 17, 265 


Rations— 


balanced, device for calculation, 11, 
117 


balancing, new method of, 5, 291 
deficiency in, 4, 189 
devoid of roughage, feeding cattle 
with, 20, 419 
fat content, effect on sugar in blood 
of lactating cows, 16, 33 
for calves, deficiencies when devoid of 
roughage, 14, 283 
for dairy— 
cows, calculating, 14, 173 
heifers, 1, 459 
for milk cows, formulae for caleulat- 
ing, 18, 448 
grain for calves, use of skimmilk 
powder in, 15, 287 
high vs. low— 
oil, effect on composition of milk, 
9, 309 
protein, effect of, 11, 105 
importance of salt in, 1, 487 
low protein, apparent digestibility, 8, 
405 
non-protein nitrogen in, relation to par- 
tition of nitrogen in urine, 10, 400 
of dairy cows, soybeans in, effect on 
vitamin A value of butter, 18, 661 
rapid calculation, by pony, 20, 501 
restricted, principally or solely to al- 
falfa plant, effect of, 12, 445; 15, 
23 
roughage (See Roughage) 
synthetic basal, supplementary value 
of constituents, 12, 438 


Rats— 


albino— 
effect of cottonseed rations on, 9, 
366 
nutritional anemia in, 12, 74; 13, 
246 


body weight, effect of raw vs. pasteur- 
ized milk on, 18, 183 
bone composition, effect of raw vs. pas- 
teurized milk on, 18, 181 
calcium balance, effect of raw vs. pas- 
teurized milk on, 18, 181 
effect of— 
alfalfa and smooth Brome grass 
on, 18, 575 
cottonseed meal on, 10, 524 
frozen evaporated milk on, 15, 113 
mineralized milk on, 17, 765 
pasture grass feeding on, 18, 640 








white clover and blue grass diets 
on, 15, 476 


growth— 
eurves on— 
dry skimmilk and dry whey, 
15, 147 


milk supplemented with cop- 
per and iron, 12, 244, 247, 
249 
on soybean ration, 18, 664 
on vitamin A-free diet, 15, 15 
on whole milk powder—12, 91 
plus iron, 12, 91 
hemoglobin curves on whole 
powder, effect of iron on, 12, 91 
hypophysectomized, 19, 451 
metabolism (See Metabolism) 
milk consumption, raw vs. pasteurized, 
18, 183 
nitrogen balance with raw vs. pasteur- 
ized milk, 18, 181 
nutritional anemia in, 18, 181; 19, 117 
on milk ration, gain in weight, 12, 439 
phosphorus balance with raw vs. pas- 
teurized milk, 18, 181 
piebald, 12, 438 
rickets in, effect of irradiated butter- 
fat on, 13, 504 
Rawl, Bernard H.— 
necrology of, 8, 1 
portrait of, 8, opposite 1 
resolution concerning, 1, 437 
talk by, 4, 172 
Rechnagel’s phenomenon, 20, 473 
Reconstructed milk, fermented, 13, 124 
(See also Milk) 
Record— 
forms for dairy herd improvement 
work, revision of, 18, 483 
keeping and reporting in 4-H dairy 
club work, 18, 498 
mature equivalent—7, 194 
standardized, 18, 489 
scholastic (See Scholastic) 
Records— 
butterfat, factors for adjusting to uni- 
form age basis, 9, 469 
dairy herd improvement association— 
(See also Dairy) 
proved sire, analysis of, 18, 487 
in milk cost accounting, 4, 486 


milk 
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milk, factors for adjusting to uniform 
age basis, 9, 469 
official (See Official) 
partial lactation (See Lactation) 
permanent— 
for dairy herd improvement asso- 
ciation members, 20, 489 
herd (See Herd) 
in station herd, 18, 449 
real productivity and breeding values, 
differences between, 20, 440 
standardized lactation, 18, 489 
yearly, comparison with lactation, 17, 
737 
Red— 
blood corpuscles (See Erythrocytes) 
Danish cows, records on, 14, 305 
dog flour— 
in calf— 
gruel, 6, 484; 11, 134 
meal, 11, 120 
ration, 2, 315, 316 
Polled— 
cows on test, identification, 5, 249 
heifers, age at first freshening, 
17, 630 
top— 
earotene content, 20, 559 
fresh, as vitamin A supplement, 
18, 551 
hay— 
actinomycetes in, 5, 491 
in ration, 5, 337 
in pasture, 19, 624 
vitamin A content, in pasture, or 
fed green, 18, 547 
Reductase— 
aldehyde, 7, 479 
reaction of milk, 6, 311 
test—(See also Methylene blue) 
of milk— 
effect of Electro-pure process 
on, 2, 401 
relation to plate count, 10, 
278 
Refraction number of butterfat (See But- 
terfat) 
Refractive— 
constant of— 
albumin, 9, 148 
ash, 9, 148 
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casein, 9, 148 
fat, 9, 148 
lactose, anhydrous, 9, 148 
sucrose, 9, 148 
water, 9, 148 
index— 
of butterfat, 1, 325 (See also 
Butterfat) 
of calcium chloride serum of milk, 
8, 168 
relation to total solids, 9, 146 
Refractometric method for total solids in 
sweetened condensed milk, 9, 140 
Refrigerant, temperature, effect on freez- 
ing efficiency, 20, 453 
Refrigerants, frozen brines as, for ice 
cream in cabinets and shipping con- 
tainers, 18, 480 
Refrigerated milk cooling unit, photograph 
of, 15, 190 
Refrigerating brines— 
effect on metals, 12, 272 
relation to corrosion of metals, 12, 252 
Refuse— 
corn cannery, digestibility of, 3, 370 
prohibited as food for dairy cows, 1, 
59 
sorghum milk, digestibility of, 3, 367 
Register of merit— 
dry milking requirement, 5, 259 
factors for adjusting records to uni- 
form age basis, 9, 469 
financing, 5, 191 
Registry test, herd improvement, rule for, 
20,761 «. 
Regression equations for— 
breeds in fat per cent, 14, 488 
milk constituents, 8, 489, 490 
plate and microscopic counts, 14, 479 
Regulations— 
for clean and safe milk supply, 1, 356 
milk and cream, statistics on, 1, 45 
Reichert-Meiss] number— 
method for, 10, 193 
of butterfat, 1, 229, 242, 325, 339; 14, 
132 (See also Butterfat) 
of creamery butter, 1, 229 
of milk fat, 1, 228 
of old butter, 1, 232 
of renovated butter, 1, 229 
of sterile cream, influence of carbon di- 
oxide-free air on, 1, 225 
of tallowy butterfat, 1, 339 


Reindeer milk (See Milk) 
Remade— 
cream, color test for, 5, 97 
milk—(See also Milk) 
chemical and physical properties, 
5,1 
color test for, 5, 97 
skimmilk, in calf ration, 9, 122 
Rennet—(See also Rennin) 
action, influence of calcium chloride 
on, 10, 374 
activity, influence of chloroform and 
toluene on, 5, 321 
and coagulation test, 8, 36 
bacterial, effect on alcohol test, 6, 193 
calves’, 8, 375 
coagulability— 
of milk, relation of mastitis to, 
18, 460, 741 
of remade milk, 5, 9 
coagulation— 
effect of— 
chloroform and toluol on, 7, 
407 
heat treatment of milk on, 18, 
462 
of cream, effect of homogeniza- 
tion on, 14, 508 
of heated milk, hysteresis-like 
phenomenon in, 18, 401 
of milk—7, 479; 8, 28 
abstract on, 9, 252 
effect of heat treatment on, 
19, 305 
influence of calcium on, 7, 531 
phases, 8, 29 
rate of heated milk, 10, 157 
time— 
of milk, method for, 19, 396 
relation to pH, 19, 400 
test for Swiss cheese milk, 18, 
456 
coagulum, ‘‘Griff’’ test, 8, 29 
cup, 5, 9 
curd— 
firmness, factors related to, 19, 
397 
tension— 
factors related to, 19, 399 
test for Swiss cheese milk, 18, 
456 
effect on alcohol test, 6, 190 
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extract— 
effect on acidity of cottage cheese 
whey, 16, 471 
in cream, effect on churning time, 
14, 10 
sources, 2, 487 
influence on quality of Camembert 
eurd, 10, 453 
liquid, amount required, 2, 482 
microbial, abstract on, 7, 407 
relation of different types of milk to, 
8, 28 
test for detection of mastitis, 19, 165 
tester, 2, 485 
variations, effect on soft cheese, 10, 
315 
vs. pepsin in cheesemaking, 2, 482 
whey (See Whey) 
Rennets, nature and source of, 2, 482 
Rennin—(See also Rennet) 
action, factors influencing, 8, 387 
bacterial—8, 371 
heat resistance, 8, 387 
isolation and purification, 8, 375 
coagulation of milk, effect of Electro- 
pure process on, 2, 399 
effect on protein of fat globule mem- 
brane, 16, 47 
Renovated butter—(See also Butter) 
oil, blowing at pasteurization tempera- 
ture, 1, 127 
Reproduction— 
of dairy cows— 
effect of— 
cottonseed meal on, 4, 334 
sprouted oats on, 19, 439 
of heavy feeding of cottonseed meal 
during, 13, 478 
of on ration of prairie hay and cotton- 
seed meal, 19, 438 
of vitamin A requirements for, 19, 438 
phosphorus requirements for, 16, 203 
Reproductive troubles, effect of mineral 
supplements on, 13, 113 
Resazurin— 
and microscope procedure, time saved 
by, 20, 709 
as indicator of sanitary condition of 
milk, 18, 705 
dye color, relation to— 
methylene blue reduction time, 20, 
706 
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microscopic count, 20, 707 

standard plate count, 20, 706 
effect of abnermal milk on, 18, 709 
germicidal effect on skimmilk, 18, 707 
reduction, relation— 

of Streptococcus agalactiae to, 20, 

708 
to catalase activity, 18, 709 


test— 
color standards for, 18, 707 
recommended procedure, 18, 715 
use and practicability for quality 
control, 20, 705 
value in detecting abnormal milk, 
20, 708 
vs. cell count of milk, 18, 713 
vs. methylene blue tests, 18, 711 
vs. microscopic count of milk, 18, 
713 
Research— 


in dairy technology, application of 
X-rays to, 17, 587 
stimulation of, 5, 133 
teacher interprets, 20, 396 
technique— 
committee on, 7, 109 
standardization, 7, 109 
work of Bureau of Dairying, 8, 4 
Resin, as flux for condensed milk cans, 8, 
174 
Respiration chamber, 19, 22 
Respiratory quotient, 20, 407 
Retail market, butter on, 
claimed grade, 4, 286 
Retromutation of bacteria, 5, 512 
Review, book (See Book review) 
Reviews of— 
dairy literature, 1, 371, 527; 2, 145; 3, 
430, 555; 4, 462; 7, 210 
foreign dairy literature, 5, 321, 510; 6, 
154; 7, 306, 407, 530; 9, 251 
Rhizopus— 
nigricans— 
growth on butter, 17, 398 
in churn studies, 14, 405 
speciosus, growth on butter, 17, 398 
Rhubarb— 
as galactagogue, 4, 481 
physiological action, 4, 477 
Rice— 
bran— 
biological value of digestible pro- 
tein in, 6, 234 


actual and 
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nutritive value of proteins of, 6, 
222 
erispies in calf ration, 19, 441 
polish, in rat ration, 15, 445 
polished— 
autoclaved, in pigeon diet, 14, 448 
in calf ration, 9, 411 
in ration, 18, 558; 19, 598 
polishings— 
antineuritic potency, 14, 450 
in rat ration, 12, 438 
potassium content, 1, 491 
sodium content, 1, 491 
Rickets— 
control in pigs, butter vs. oleomarga- 
rine for, 11, 66 
in calves—18, 523, 616; 19, 294 
pathology of, 18, 432 
prevention, 20, 433 
X-ray technique for studying, 20, 
434 
in children, 7, 10 
in rats, effect of irradiated butterfat 
on, 13, 504 
low plasma calcium, 18, 433 
-producing diet, 20, 419 
Rinderpest, in water buffalo, 3, 348 
Robinia pseudo-acacia (See Locust, black) 
Rochelle— 
salt crystals in processed cheese, 20, 
471 
salts—(See also 
phosphate) 
as cause of sandiness in processed 
cheese, 13, 289 
effect on body of processed cheese, 
15, 31 
in cheese spreads, 15, 156; 17, 374 
in processed cheese, 18, 451 
Rock— 
lime as cream neutralizer, 8, 336 
phosphate— (See also Phosphate) 
in ration, 20, 406 
Roese-Gottlieb method— 
comparison with Babcock test, 2, 343 
for fat in— 
butter, 3, 425 
buttermilk, 6, 394; 13, 455; 16, 461 
cream, 4, 33; 6, 409 
milk, 2, 343 
Mojonnier modification— 
comparison with Babcock test, 6, 
549 


Sodium potassium 
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for fat in ice cream mix, 6, 596 
for milk powder, 5, 41 
phospholipid content of fat recovered 
from skimmilk by, 16, 456 
readings by different individuals, 2, 
346 
vs. Babcock test for— 
cream, 4, 34 
milk, 9, 319 
Rogers, Lore Alford, portrait of, 20, 772 
Root crops, classification of, 19, 458 
Ropiness in butter cultures, 13, 69 
Ropy milk (See Milk) 
Roquefort cheese (See Cheese, Blue or 
Cheese, Roquefort) 
Rotation equilibrium (See Equilibrium) 
Rothenfusser test, modified, for pasteuriza- 
tion, 15, 230 
Roughage— 
alfalfa— 
and timothy, behavior of cows on, 
15, 171 
hay as sole, behavior of cows on, 
15, 171 
calcium-deficient, effect on milk yield 
and bone strength, 17, 1 
diet, molasses grass silage as sole, 
effect of, 20, 424 
educational program on, 20, 481 
feeding— ; 
cattle rations devoid of, 20, 419 
more to dairy cows, 19, 524 
relation t* cost of milk produc- 
tion, 2, 215 
feeds, home-growir— 
carotene and color 
427 
relation to carotene, color and 
vitamin A activity of butterfat, 
20, 427 
for dairy cows, soybean hay as sole, 
19, 461 
for lactating dairy cows, alfalfa-molas- 
ses silage vs. alfalfa hay for, 19, 520 
-free— 
diets, effect of, 19, 465; 20, 419 
rations, for calves, 14, 283 
influence on vitamin D potency of 
milk, 19, 445 
leguminous, importance for milk pro- 
duction, 2, 18 
ration restricted to, effect on milk and 
fat yields, 19, 464 


eontent, 20, 
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rations, home-grown, effect on butter- 
fat, 18, 433 
regulating feeding of, influence on 
flavor of milk, 20, 679 
role in diet of ruminants, 19, 465 
ruminant digestion without, 18, 163 
standards for grading, 18, 812 
value for calves, 7, 105 
Roughages, stored, 19, 467 
Rowen in calf ration, 11, 120 
Royal Hungarian Dairy Experiment Sta- 
tion, letter from, 4, 183 
Rubber— 
-composition film for processed cheese, 
19, 500; 20, 237 
heat resistant, 5, 103 
milking machine parts, effect of heat 
and chemical sterilization on, 17, 475 
rings, rate of excretion in feces, 17, 299 
tubing, effect— 
of boiling on, 3, 41 
on effectiveness of chlorine solu- 
tions, 3, 38 
Rules— 
for clean and safe milk supply, 1, 356 
recommended uniform, for herd im- 
provement registry test, 20, 761 
uniform— 
for herd test, 14, 394 
to govern operation of dairy herd 
improvement association, 20, 
491 
Rumen— 
fistulas in calves, 18, 142 
gases of dairy cow, 20, 407 
nitrogen values, 20, 407 
oxygen values, 20, 407 
Ruminant digestion without roughage, 18, 
163 
Ruminants— 
role of roughage in diet of, 19, 465 
small, metabolism erate for, 5, 565 
Rune brand of butter in Sweden, 4, 226 
Ruptured cow, composition of milk from, 
8, 537 
Russell, H. L., volume dedicated to, 5, 246 
Russian thistle hay— 
*  eomposition, 18, 442; 19, 287 
digestibility and feeding value, 18, 
442; 19, 285 
effect on flavor of milk, 19, 289 
in ration, 18, 437 
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Rustler white corn (See Corn) 
Rye— 
carotene content, 20, 559 
composition—4, 145 
effect of stage of maturity on, 20, 
253 
for dairy cows, 4, 136 
grass— 
domestic, in pasture, 17, 733 
English, in pasture herbage, 17, 
410 
in pastures, 16, 149; 18, 295 
Italian— 
composition, 20, 254 
in pasture herbage, 17, 410; 
19, 624 
perennial, effect of stage of ma- 
turity on, 20, 253 


green— 
effect on— 
color of— 
fat, 7, 152 
milk, 7, 148 


vitamin C content of— 
blood, 19, 473 
milk, 19, 473; 20, 11 
urine, 19, 473 
vitamin C content, 19, 473 
pasture—19, 462; 20, 418 
effect on ascorbic acid in milk, 
18, 437 
potassium in, 1, 491 
sodium in, 1, 491 
water-soluble carbohydrates in, effect 
of— ., 
stage of maturity on, 20, 253 
time of day on, 20, 250 


Saanex— 
doe kid, exceptional milk secretion by, 
2, 22 
goats, birth rate studies, 19, 620 
Saccharification of starch by milk, 19, 765 
Saccharomyces—(See also Yeasts) 
cerevisiae, effect of clarifier on, 3, 246 
culture from gassy cream cheese, 18, 
472 
Sagging beam method for apparent vis- 
cosity of ice cream, 17, 639 
Sainfoin, composition—20, 257 
effect of stage of maturity on, 20, 253 
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St.— 
Charles, Missouri, survey of milk 
supply of, 1, 285 
Lawrence County, milk grading project 
in, 5, 232 
Salmonella— 
aertrycke, survival in ice cream, 16, 315 
enteritidis, survival in ice cream, 16, 
315 
Salsola testifer (See Russian thistle) 
Salt—(See also Sodium chloride) 
action in butter, 3, 87 
antiseptic property, 1, 125 
bacterial analyses, 11, 344 
balance—6, 179 
importance in evaporated milk 
manufacture, 5, 531 
in cream, effect on fat clumping, 
14, 536 
block, in ration, 8, 313 
blocks, in pasture feeding, 16, 96 
eaking tendency, 11, 338 
common, physiological effect of, 1, 479 
composition, 11, 343 
consumption by calves, 6, 57 
content of— 
butter, 1, 239 
farm butter, 3, 69, 70 
cube, relative density, 11, 335 
effect on— 
action of bacteria on milk, 3, 401 
Bacterium lactis acidi in butter, 
1, 119 
casein digestion by Penicillium 
roqueforti, 9, 240 
flavor, body and color of butter, 
11, 345 
lipase, 1, 121 
flake, relative density, 11, 335 
for calves, 7, 160 
grains, size of, 11, 335 
importance in rations, 1, 487 
impurities in, effect on butter, 11, 347 
in calf— 
gruel, 6, 484 
ration, 6, 351; 7, 446; 9, 39; 10, 
433; 11, 493; 14, 284; 15, 278, 
288; 18, 559; 19, 522; 20, 415, 
433, 743 
self-feeder, 6, 502 
in chick ration, 19, 4 
in cream, 8, 336 





in goat ration, 15, 245; 17, 224 
in pig ration, 11, 68, 84 
in rat ration, 9, 370; 15, 476 
in ration, 2, 10; 6, 468; 8, 18, 95; 9, 
83, 428; 10, 74, 171; 11, 182, 480; 
13, 104, 297, 433, 483; 14, 310, 323; 
15, 172, 268; 16, 209, 321; 17, 270, 
410, 427, 672; 18, 436, 438, 441, 442, 
594; 19, 445, 459; 20, 59, 222, 296, 
526 
in rations, review of literature on, 1, 
487 
influence on— 
acidity of butter, 1, 120 
bacterial activity in butter, 1, 118 
changes in storage butter, 1, 114 
composition and quality of brick 
cheese, 19, 501 
moisture content of butter, 1, 122 
score of butter, 1, 116 
insoluble matter in, 11, 337 
iodized—(See also Iodized salt) 
in rat ration, 19, 585 
in ration, 17, 234; 20, 272, 617 
microscopic examination, 11, 336 
mixture— 
in rat ration, 7, 435; 16, 154, 356, 
560; 18, 549; 19, 585 
McCollum ’s 185, in rat ration, 12, 
438 
No. 35 in ration for mice, 6, 238 
No, 40 in rat ration, 11, 423; 15, 
446 
Osborne-Mendel, 4, 557; 15, 14 
moisture content, 11, 337 
physiological effects of, 1, 488 
sediment in, 11, 337 
sick—(See also Bush sickness) 
lick, in calf ration, 20, 743 
solubility rates, 11, 339 
solution— 
standard, for salt test of butter, 
1, 279 
turbidity and color, 11, 336 
suitability for treating wrappers and 
liners, 11, 348 
test for butter, 1, 279 
tolerance of Penicillium roqueforti, 9, 
240 
treatment of cream, effect on quality 
of butter, 8, 342 
used by calves, 1, 496 
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Salting— 
and cooking curds, for several varie- 
ties of cheese, 19, 500 
of Brick cheese, 20, 307 
Saltpeter, use in cheesemaking, abstract on, 
7, 530 
Salts— 
added to milk, influence on heat sta- 
bility, 15, 345 
butter, studies on, 11, 333 
effect on— 
age thickening of sweetened con- 
densed milk, 19, 101 
growth of bacteria in milk, 20, 
445 
physical properties of ice cream 
mixes, 12, 129 « 
properties of ice cream mixes, 20, 
452 
solubility of casein 
easein, 19, 573 
emulsifying, in processed cheese, 19, 
561 
in human milk, 1, 192 
in rat ration, 4, 557; 6, 228; 9, 383 
influence on— 
heat coagulation of fresh milk, 5, 
527 
mutarotation velocity of lactose, 
17, 659 
MeCollum’s 185— 
in rat ration, 9, 123; 12, 438 
iron content, 12, 441 
neutral— 
as galactagogues, 1, 477; 4, 475 
No. 40, in rat ration, 11, 423; 14, 231; 
15, 446 
used in process cheese, effect on ash 
and nitrogen distribution, 18, 451 
Samples, composite vs. single, for Babeock 
test, 1, 41 
Sampling milk—4, 350 
for butterfat tests 
milks, 20, 399 
Sand, influence on lactose crystallization in 
ice cream, 16, 196 
Sandiness, in processed cheese, 13, 288 
Sanitary— 
aspects of homogenized milk, 19, 499 
condition of milk, resazurin as indica- 
tor of, 18, 705 


and para- 


from combine 
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quality of market milk, skimmilk agar 
for determining, 18, 539 
Sanitation of churn, 14, 404 
Saponification— 
number of— 
butter, effect of menhaden oil 
feeding on, 14, 132 
butterfat (See Butterfat) 
methyl esters of butter, 14, 133 
of butterfat for determining Reichert- 
Meissl number, 10, 193 
value of— 
butterfat, 1, 242, 325, 339, 340 
milk fat, 1, 189 
oleic acid, 1, 342 
oleic ester, 1, 342 
tallowy butterfat, 1, 339, 340 
Sarcina— 
caseolytica, n. 
201 
lutea, effect— 
of milk drying on, 8, 210 
of pasteurization on, 10, 267 
on sweetened condensed milk, 8, 
351 
yellow coccus, 11, 22 
lutia (See Sarcina lutea) 
ventriculi, effect of pasteurization on, 
10, 267 
Saskatchewan— 
control of butter in, 1, 387 
grading of butter in, 1, 389; 4, 222 
Sauerkraut, Streptococcus brassicae in, 3, 
148 
Savage— 
feeding standards, modification o7, 3, 
190 
requirements, feeding above, effect on 
milk production, 9, 388 
standard, 8, 184 
Sawdust— 
Douglas fir, 9, 261 
Eastern white pine, 9, 262 
hydrolyzed— 
composition, 9, 257 
digestibility, 9, 257 
feeding value, 9, 257 
palatability, 9, 259 
residue, Eastern white pine, 9, 261 
**Seald’’ milk, 1, 301 
Seales, cream testing, specifications for, 1, 
40 


sp., properties of, 19, 
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Scholarships for student judging contests 
awarded by— 
American Jersey Cattle Club, 1, 153; 
3, 206; 9, 115 
Associated Manufactures Company, 1, 
153, 422; 2, 273 
Blue Valley Creamery Company, 1, 
151, 153 
Dairy and Ice Cream Machinery and 
Supplies Association, Inc., 16, 598; 
19, 819 
DeLaval Separator Company, 1, 151, 
153, 422, 423; 2, 273; 3, 206 
Holstein-Friesian Association of Amer- 
iea, 1, 153, 422, 423; 2, 273; 3, 206; 
9, 115 
Iowa Dairy Separator, 1, 151, 153, 
422; 2, 273 
Scholastic record, and practical dairy in- 
dustry experience, 20, 506 
School, dairy feeding (See Dairy feeding 
school) 
Schools, feeding, 20, 482 
Science, and practical dairying, 19, 425 
Score card— 
American Jersey Cattle Club, 3, 3 
breed, 1, 177 
dairy—(See also Dairy score ecard) 
cattle (See Dairy cattle) 
farm, 1, 211, 400 (See also Dairy 
farm) 
products (See Dairy products) 
for butter, 3, 75; 5, 169, 171 
for cheese, 3, 75; 5, 169, 171; 7, 127 
for churning cream, 19, 508 
for city ice cream plants, 2, 515 
for condensed and evaporated milk, 6, 
70 
for cream, 3, 76; 18, 466 
for dairy cattle—1, 175, 177; 2, 430; 6, 
81 
committee on, 5, 146 
for dairy products—5, 169, 171 
committee on, 3, 75; 5, 164 
for dairy student judging, 1, 175 
for evaporated milk, 5, 165 
for ice cream—5, 166; 7, 31 
plants, 3, 230 
for market milk, 5, 169, 171 
for milk—3, 76; 4, 73, 167; 6, 70; 7, 
127; 10, 177; 12, 508 
plant (See Milk plant) 


for pasteurized milk, 9, 101 
for sweetened condensed milk, 5, 164 
system for dairy farm inspection, 
regulations on, 1, 70 
Scores of judges of dairy products, method 
of interpreting, 10, 41 
Seoring— 
contest, ice cream, for improving qual- 
ity, 11, 136 
dairy farm, 1, 70 
milk—18, 467 
flavor, chart to aid in, 18, 51 
Scottish Milk Records Association, im- 
provement of records in, 12, 346 
Scott’s viscosimeter, photograph of, 6, 595 
Scours in calves, 9, 133; 7, 450 
Sereen, used in photographing animals, 6, 
299 
Serub— 
cows (See Cows) 
herd, value of purebred sire on, 4, 12 
Scurvy in calves, 12, 402 
Seal, vacuum (See Vacuum) 
Sealright paper containers for milk powder, 
7, 46, 144 
Season, influence on— 
butterfat— 
content of milk, 18, 389 
per cent of milk, 6, 477 
milk— 
and fat production, 6, 202; 8, 127 
yield, 18, 621 
Seasonal— 
composition of pasture grasses, 16, 149 
effect on yield of dairy cows, 16, 1 
variations—(See also Variations) 
in age thickening of sweetened con- 
densed milk, 18, 757 
in birth rate of milking goats in 
U. 8., 19, 619 
in butterfat tests, 6, 293 
in fat per cent in milk, 5, 544 
in freezing point of milk, 12, 484 
in lipase content of milk, 18, 247 
in milk and fat production, 6, 198 
in physical properties and nutri- 
tive value of milk serum, 18, 333 
Secale cereale (See Rye) 
Secretion— 
fat (See Fat secretion) 
milk (See Milk secretion) 
of milk, studies in, 6, 102 











272 


of various milk constituents, relative 
rate of, 8, 486 
Sediment— 
from natural and remade milk, viseos- 
ity of, 7, 186 
in butter and cream, national survey of 
methods for, 20, 509 
in milk—2, 109 
methods for, 1, 308 
regulations on, 1, 60 
pads, with various amounts of dirt 
from milk, photograph of, 1, 310 
test— 
for mastitis, 20, 174 
for milk, 1, 308 
testing of butter and cream, national 
survey of, 19, 426 
Segregation of infected animals in mastitis 
control, 19, 641 
Selenium as catalyst in protein determina- 
tion, 18, 734 
Self-feeder— 
for calves, 2, 435; 6, 500 
for heifers, 6, 572 
Self-feeding a grain mixture to young 
calves, 7, 160 
Seminar, dairy, for undergraduates, 20, 
504 
Separating milk, effect on keeping quality 
of milk powder, 9, 512 
Separation— 
centrifugal, at different temperatures, 
influence of physical constants of 
milk on, 11, 259 
comparison of composition of cream 
from, 3, 522 
exhaustive, effect of cottonseed meal 
feeding on, 18, 469 
of cane sugar from water ice, 10, 219 
of fat of cream, effect of homogeniza- 
tion on, 14, 508 
of milk— 
effect on— 
bacterial content, 1, 503 
fat content of cream, 1, 503 
relation to oxidized flavor, 20, 350 
of reconstituted milk, 5, 393 
temperature, influence on cream whip- 
ping quality, 17, 312 
treatment of milk previous to, effect 
on viscosity of cream, 19, 487 
Separator— 
bacterial counts of cream from, 1, 498 
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bowl, unbalanced, effect on cream plug, 
10, 424 
cream— 
bacterial content, 1, 500 
fat content, 1, 500 
hand, cream from, 7, 460 
parts, trisodium phosphate-chromate 
solution for, 19, 736 
skimmilk, bacterial content, 1, 500 
slime— 
bacterial content, seasonal varia- 
tion in, 18, 268 
from skimmilk separation, 19, 657 
phospholipid content, 16, 449 
proteolytic— 
activity— 
effect of heat on, 18, 270 
seasonal variation in, 18, 
268 
organisms in, relation to 
proteolytic enzyme activ- 
ity, 18, 267 
Separators— 
cleaning with trisodium phosphate, 19, 
734 
effect on bacterial count, 19, 734 
sterilization, chlorine and lye solutions 
for, 18, 239 
Serratia marcescens in milk, heat resis- 
tance, 12, 202 
Serum globulin, as emulsifying agent, 15, 
372 
Sesame— 
composition, 20, 255 
indicum, 20, 255 
Setaria glauca (See Foxtail, summer) 
Seven-day test— 
and milk yield, correlation coefficient, 
3, 22 
committee recommendation on, 3, 65 
Sewage (See Dairy wastes) 


Sex— 
ratio— 
Alaskan hybrid Holstein-Galloway 
calves, 17, 709 
effect of Bang’s disease on, 20, 
549 
relation to birth weight of calves, 2, 


160 
Shavings in calf ration, 19, 441 
Shed, open, vs. dairy barn, nutrients re- 
quired by cows in, 18, 447 
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Sheep— 
anterior pituitary extract from, 19, 449 
effect of cottonseed meal on, 4, 254 
multiple births in, 3, 260 
on flat pea hay, 19, 532 
Ostfiethland, milk from, 15, 452 
twins and triplets from, 3, 284 
Sheep ’s— 
fescue, composition, effect of maturity 
on, 20, 253 
milk-— 
composition, 15, 455, 465 
fat content, 15, 455, 465 
manganese content, 15, 465 
pH, 15, 455, 465 
specific gravity, 15, 455, 465 
total— 
protein content, 15, 455, 465 
solids content, 15, 455, 465 
zine content, 15, 455 
wool fat, glycollic acid in, 1, 342 
Sheffield Farms—Slausson Decker Com- 
pany, milk studies for, 1, 259 
Shepard’s purse, 13, 308 
Sherbet— 
citric acid, Lactobacillus acidophilus 
in, 15, 416 
coffee, Lactobacillus acidophilus in, 
15, 416 
crusting, 18, 801 
freezing, influence of dasher speed on, 
14, 110 
grape, Lactobacillus acidophilus in, 15, 
416 
laetie acid, Lactobacillus acidophilus 
in, 15, 416 
lemon, Lactobacillus acidophilus in, 15, 
416 
mixture, freezing, effect on viability 
of Lactobacillus acidophilus in, 15, 
413 
orange— 
bacterial content, 11, 404 
-lemon, Lactobacillus acidophilus 
in, 15, 416 
overrun, influence of dasher speed on, 
14, 110 
pineapple-lemon, Lactobacillus 
dophilus in, 15, 416 
quality, effect of speed of dasher and 
scraper on, 14, 107 
storage, solubility-freezing point rela- 
tionships, 18, 801 


aci- 
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walnut, Lactobacillus acidophilus in, 
15, 416 
Sherbets—(See also Ices) 
citrie acid in, 17, 368 
consumer acceptance, factors influenc- 
ing, 20, 456 
dipping quality, factors influencing, 
20, 456 
pH— 
and titratable acidity, effect of 
citric acid on, 17, 368 
standard for, 17, 372 
serving qualities, factors influencing, 
20, 456 
stability, factors influencing, 20, 456 
Shorthorn— 
calves, birth weight, 2, 161; 7, 225 
cows, in gestation studies, 1, 188 
grade, milk energy yield and economi- 
eal efficiency, 14, 16 
heifers, age at first freshening, 17, 630 
milk, acidity ranges, 3, 228 
milking (See Milking Shorthorns) 
Shorthorns— 
dairy, clotted cream from milk of, 1, 
300 
milkings, composition of milk from, 6, 
146 
Show, National Dairy (See National Dairy 
Show) 
Shrinkage— (See also Butter) 
of butter, 1, 136 
of print butter, 9, 346 
Siberia, dairy products from, 3, 243 
Silage—(See also Silo and Silos) 
acid vs. dry chopped hay in ration, 18, 
439 
A.I.V.—(See also A.I.V. silage) 
biological properties of milk pro- 
duced from, 19, 454 
carotene— 
content, 18, 68 
preservation in, 19, 454 
effect on vitamin A content of 
milk, 19, 452 
feeding, 19, 453 
influence on— 
carotene content of milk and 
blood plasma, 18, 72 
composition of blood 
urine, 18, 75 
vitamin A content of milk, 
18, 72 


and 
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loss of nutrients in, 19, 454 
nitrogen distribution in, 18, 69 
nutrient preservation in, 19, 453 
nutritive value, 18, 63 
pH, 19, 453, 454 
physiological effects on cow, 19, 
453 
preparation, 18, 63; 19, 453 
quantity and cost of acid for, 18, 
65 
vitamin A content, 19, 452 
vs. alfalfa hay, effect on activata- 
bility of milk, 19, 486 
alfalfa—(See also Alfalfa) 
-molasses vs. alfalfa hay as rough- 
age for lactating cows, 19, 520 
and cracked soybeans, production of 
cows fed only, 19, 459 
apple-alfalfa (See Apple) 
Atlas— 
in ration, 17, 344 
losses of grain in feeding, 17, 345 
sorgo in calf ration, 20, 415 
calcium content, 9, 84; 13, 444 
eane, 3, 431 
carotene content, 18, 437; 19, 466 
composition, 3, 305; 4, 145; 6, 386; 13, 
298 
consumed by dairy heifers, 1, 457 
corn—3, 431 (See also Corn) 
comparison of varieties for milk 
production, 5, 333; 6, 382 
composition, 6, 385 
early type, Pride of the North, 6, 
384 
Eureka, 5, 335 
late type, Eureka, 6, 384 
Leaming, composition, 5, 335 
medium type, Leaming, 6, 384 
photograph of, 5, 336 
Pride of the North, composition, 
5, 335 
stover (See Corn stover) 
varieties, effect on milk and fat 
production, 6, 387 
yield, 5, 334 
cow peas, 3, 431 
dairy consumption by cows, 6, 387 
Darso in ration, 18, 56 
early— 
composition, 5, 339 
Mastodon, 13, 296 


effect on— 


color of milk fat, 7, 152 
iodine value of butterfat, 1, 242 
melting point of butterfat, 1, 242 
Reichert-Meiss] number of butter- 
fat, 1, 242 
saponification value of butterfat, 
1, 242 
score of butter, 1, 239 
standing-up temperature of but- 
terfat, 1, 242 
weight changes of cows, 6, 386 
feeding—5, 336 
effect on milk and fat production 
and weight of cows, 13, 299 
experiment, study of methods for, 
15, 303 
relation to— 
acidosis, 16, 420 
cost of milk production, 2, 
223 
with hay and herd ration vs. cot- 
tonseed meal and silage, 18, 441 
for dairy heifers, 1, 449 
from perennial forage, 18, 433 
grass—(See also Grass) 
methods of making, 19, 460 
pH, 20, 261 
growing corn for, labor required, 4, 
130 
in dairy ration, optimum amount, 13, 
291 
in ration, 6, 252; 7, 87, 227; 8, 240; 9, 
382; 10, 283, 404; 12, 412; 14, 192; 
15, 210; 16, 356; 18, 468; 19, 440, 
473 
influence of addition of acids to, 20, 
261 
Kansas orange— 
in ration, 17, 344 
losses of grain in feeding, 17, 345 
late, composition, 5, 339 
legume crops for, 3, 431 
loss of grain of corn in storage as, 5, 
507 
medium, composition, 5, 339 
milk production value of, 6, 390 
molasses—(See also Molasses) 
effect on vitamin A content of 
milk, 19, 452 
grass (See Molasses) 
hay—19, 137 
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bacterial counts on, 19, 141 
carotene content, 19, 142 
composition, 19, 142 
moisture content, 19, 141 
temperature in silo, 19, 142 
vitamin A content, 19, 452 
moldy, effect on— 
milk, 6, 96 
physiological condition of cow, 6, 
99 
mungbean (See Mungbean) 
oat—(See also Oat) 
and pea, 18, 433 
pea—(See also Pea) 
vine (See Pea vine) 
phosphorus content, 9, 84; 13, 444 
plus cottonseed meal ration vs. herd 
ration, hay and silage, 18, 441 
prohibited as dairy feed, 1, 58 
quality, relation of composition of 
grass clippings to, 20, 259 
ration, effect on carotene content of 
butterfat, 20, 428 
relation of water-soluble carbohydrates 
in forage crops on production of, 
20, 247 
sorgo (See Sorgo) 
soybean (See Soybean) 
soybeans in, 3, 431 
spoilage, 19, 521; 20, 422 
stack—18, 433 
method of preserving forage crops, 
18, 438 
sunflower (See Sunflower) 
temperatures in, 3, 302; 20, 422 
timothy molasses (See Timothy) 
tower method of preserving forage 
crops, 18, 438 
value in experimental rations, 11, 179 
vitamin C in, 7, 379 
vs. soiling for dairy cows in Nebraska, 
4, 124 
vs. sweet potatoes for milk production, 
19, 460 
Silicate-treated calcium and sodium brines, 
effect on metals, 12, 279 
Silicon in limonites, 20, 738 
Silver— 
German (See German) 
oleate-monochloracetic acid ester, 1, 
342 
oxide, reaction with distillate from 
tallowy butter, 1, 322 


bo 
=) 
or 


Silo— 
filling, A.I.V., 18, 65 
first adoption, 1, 447 
labor required for filling, 4, 130 
paper, special, 20, 421 
spruce stave, 5, 335 
Silos— 
concrete vs. stave for corn silage, 3, 
300 
snow-fence, losses of dry matter in corn 
silage in, 20, 421 
temperatures of, 3, 302 
trench feed insurance program with, 
20, 478 
Sire—(See also Bull) 
age, effect on butterfat production of 
offspring, 11, 1 
exchange lists, 20, 477 
index (See Bull index) 
indexes— 
corrections to standard conditions, 
16, 506 
daughter average, 16, 510 
differences in merit of dams, 16, 
507 
equal parent, 16, 512 
factors affecting, 16, 503 
Norton’s, 16, 514 
proposed, 16, 510 
prospective by statistical treat- 
ment of existing data, 16, 515 
with values less than one for K, 
16, 515 
influence on birth weight of calves, 2, 
165 
prepotent, record of, 8, 401 
progeny chart, 19, 429 
program, future dairy herd improve- 
ment, 19, 518 
proved— 
improving dairy cattle by, 8, 391 
records of dairy herd improvement 
associations, analysis of, 18, 487 
proving— 
campaign, 18, 488 
number of daughters necessary 
for, 14, 209 
purebred, value in increased produc- 
tion of serub herd, 4, 12 
tested, 17, 93 
Sires— 
arrow chart for, 19, 520 
chronological record on, 19, 519 
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exchanges between colleges, 7, 125 
genotype, correlation with average 
record of daughters, 14, 212, 218 

Guernsey— 
comparison on basis of— 
fat production of daughters, 
9, 439 
persistency of fat secretion 
of daughters, 10, 479 
performance, 4, 95 
inheritance, evaluation of, 19, 431 
line chart presenting effect of, 19, 519 
progeny tests, 19, 429 
proved— 
cow testing associations, listing of, 
18, 486 
in herd progress evaluation, 19, 
431 
in Iowa, data for study of herit- 
ability of butterfat per cent and 
production, 19, 429 
sons of, 18, 488 
proven, evaluation, committee on, 14, 
549; 18, 79 
proving, data used in, 20, 440 
tested, records of daughters vs. son’s 
daughters, 17, 94 
transmitting ability, 19, 430 
with high producing and transmitting 
ancestry, 17, 100 


Skimmed milk—(See also Skimmilk) 


dry (See Dry Skimmed milk) 

for heifers, 1, 142 

powder (lactic acid), catalysts for 
protein determination in, 18, 734 

protein content, 18, 735 

ripened, for renovated butter, 1, 128 

ultraviolet radiation transmission by, 
17, 437 


Skimmilk—(See also Skimmed milk) 


acid— 
coagulation, effect of pasteuriza- 
tion on, 15, 401 
development in, effect of amount 
of culture on, 16, 479 
formation in, effect of heating on, 
10, 343 
acidity, effect on coagulation in rela- 
tion to temperature, 3, 222 
added to cream, effect on churning 
time, 14, 10 


agar for— 
determination of sanitary quality 
of milk, 18, 539 
routine milk counts, 20, 577 
albumin-fraction nitrogen, 1, 315 
ammonia nitrogen, 1, 315 
and washed butterfat, emulsion, phos- 
pholipid content, 18, 134 
as feed for dairy cows, 14, 189 
bacterial content, 1, 498; 8, 419 
bound water in, 20, 472 
casein nitrogen in, 1, 315 
catalysts for protein determination in, 
18, 735 
centrifuge, bacterial content, 1, 500 
chemical analysis, committee on, 17, 
340; 18, 416; 19, 222; 20, 63 
coagulation, relation of— 
acidity and temperature to, 3, 222 
pasteurization temperature to pH 
at, 15, 404 
color, effect of heat on, 16, 25 
commercial, from stainless steel pans, 
effect on flavor of strawberry ice 
cream, 20, 454 
concentrated, heat stability, effect of 
electrolytes on, 15, 362 
condensed (See Condensed skimmilk) 
consumed by heifers, 5, 354 
cream, 18, 830 
cultures of— 
Bacillus bulgaricus, effect of tem- 
perature on, 1, 252 
Bacterium lactis acidi, effect of 
temperature on, 1, 252 
curd— 
formalin for preserving, 16, 496 
preservation for poultry feeding, 
16, 495 
tension—18, 261 
after curdling, effect of pas- 
teurization on, 15, 402 
effect of — 
agitation on, 19, 326 
fat globule membrane 
material on, 19, 328 
heat on, 18, 231 
milk plasma on, 19, 328 
phospholipids on, 19, 324 
daily gain of calves on, 6, 491 
density—10, 364 
at different temperatures, 11, 191 
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-dextrose solutions, effect of heat on 
color of, 16, 25 
dialysis, 9, 175 
dried—(See also Skimmilk, powder) 
composition, 20, 117 
in ealf ration, 20, 406 
vitamin G content, effect of manu- 
facture on, 19, 1 
drum-dried— 
moisture content—11, 241 
relation of amount dried per 
hour on, 15, 153 
solubility, relation of amount dried 
per hour on, 15, 153 
dry—(See also Dry skimmilk) 
flake, moisture content, 11, 241 
in calf ration, 19, 522; 20, 414, 
433 
methods of analysis, 17, 419 
ration to flavor defects in straw- 
berry ice cream, 20, 454 
standard for, 17, 419 
electrokinetic potential, 18, 30 
fat content, 4, 402; 16, 459 
feeding, effect on milk production and 
fat per cent, 15, 136 
fermented, reconstructed— 
factors affecting, 13, 127 
keeping quality at different tem- 
peratures, 13, 132 
foam— 
accumulation in, 19, 655 
adsorption of protein, in, 19, 656 
factors influencing, 13, 50 
for animal feeding, 2, 47 
for calf feeding, optimum quantity 
of, 6, 243 
for calves, 2, 439; 3, 320 
freezing— 
effect on— 
bound water, 20, 473 
heat stability, 18, 277 
point, 10, 355 
heat— 
coagulation, effect of forewarming 
on, 15, 348 
stability, effect of— 
freezing on, 18, 277 
salts on, 15, 349 
-treated, rennet coagulation time, 
18, 462 
treatment, effect on baking qual- 


ity of evaporated and dried 
products, 10, 335 
in calf ration, 7, 161, 426; 10, 433; 11, 
26, 120, 493; 17, 250; 18, 432, 434, 
512, 559, 605; 19, 292, 433, 434, 436, 
439, 442; 20, 59, 416 
in chick ration, 19, 4 
in ration, 10, 89; 16, 209 
-lactose solutions, effect of heat on 
eolor of, 16, 25 
lecithin content, 11, 431; 13, 5; 19, 
675 
low-lactose, manufacture for use in ice 
cream, 17, 103 
microscopic count of, 1, 505 
milk solids-not-fat in, 4, 402 
modified Babeeck test for, 5, 177 
oxidation-reduction values, 18, 708 
oxidized, vitamin A content, 9, 123 
pasteurization—2, 49 
effect on— 
curd tension, 15, 402 
pH, 15, 403 
total acidity, 15, 403 
viscosity, 10, 367 
pasteurized, in calf ration, 20, 59 
pH, 20, 126 
phospholipid content, 16, 449; 19, 637 
phospholipids in, effect on accuracy 
of fat tests, 16, 455 
phosphotungstie acid fraction, 1, 315 
powder— 
atmospheric roller, moisture con- 
tent, 19, 557 
catalysts for protein determina- 
tion in, 18, 734 
centrifugal spray, moisture con- 
tent, 9, 53 
drum— 
in ealf gruel, 11, 134 
single-roll, moisture content, 
9, 53 
effect on thermal death point of 
of coliform types, 13, 280 
fat content, 4, 402 
fresh spray, X-ray of, 17, 589 
from surplus skimmilk, 2, 49 
humidity equilibria—9, 52 
effect of various treatments 
on, 9, 57 
in calf meal, 11, 120 
in calves’ ration, 12, 39; 17, 250 
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in cheese spreads, 15, 156; 17, 
374 
in rat ration, 7, 437 
in remade milk, 7, 177 
Just double-cylinder, moisture con- 
tent, 9, 53 
lime content, 4, 455 
moisture absorption and release, 
9, 56 
oxidized— 
in calf ration, 9, 122 
vitamin A content, 9, 124 
remade milk from, 5, 99 
solids-not-fat content, 4, 402 
spray process— 
in ealf ration, 20, 743 
moisture content, 9, 53; 19, 
557 
total solids in, 4, 402 
use in grain rations for calves, 
15, 287 
vacuum drum, moisture content, 
19, 557 
rate of rise of individual fat globules 
in, 11, 194 
reconstituted, in calf ration, 20, 414 
reconstructed, 13, 125 
regulations concerning, 1, 73 
remade, curd tension, 19, 330 
rennet coagulation curves, effect of 
heating on, 19, 306 
scalding furnace and ‘‘copper,’’ pho- 
tograph of, 1, 295 
separated, in calf ration, 20, 414 
separation, foam produced by, 19, 656 
separator, bacterial content, 1, 500 
soluble nitrogen other than ammonia 
in, 1, 315 
specific gravity, 10, 364 
spray-dried, moisture content, 11, 241 
standardized with washed butterfat 
or cream, flavor richness, 18, 134 
-sucrose solution, effect of heat on 
color of, 16, 25 
sweetened condensed (See Sweetened 
condensed skimmilk) 
testing, 2, 261 
total— 
nitrogen in, 1, 315 
solids in, 4, 402 
uses for, 1, 250 
utilization, 2, 47; 6, 71 


viscosity—7, 186 
absolute and relative, 10, 364 
at different temperatures, 11, 191 
effect of temperature on, 10, 361 
vitamin G content, 19, 5 
vs. linseed oil meal as protein supple- 
ments, 14, 193 
waste of, 1, 250; 2, 47 
Skin— 
color of dairy cows, relation to fat 
production, 6, 83 
injuries due to fly sprays, 16, 427 
of cows— 
effect of fly sprays on, 19, 19 
source of moisture on, 19, 23 
Skipper, cheese, 8, 288 
Slime from centrifuge bowl, viscosity of, 
7, 186 
Smith, George A.— 
necrology of, 8, 79 
portrait of, 8, opposite 79 
Snow viscosity regulator, photograph of, 
17, 783 
Soap— 
from tallowy fat, 1, 322 
solution, water, adulterating acid for 
Babeock test, 10, 261 
Society of— 
American Bacteriologists, culture col- 
lection of, 5, 329 
Genetics, cooperation with, 7, 108 
Soda— 
ash as cream neutralizer, 8, 336, 460 
in neutralization of cream, 4, 466 
method for sediment test of butter or 
cream, 20, 511 
use in buttermaking, 1, 163 
Sodium— 
alginate— 
as stabilizer in ice cream, 19, 509 
in ice cream mix, effect on color 
and pH, 19, 509 
water-binding capacity, 20, 473 
aluminum silicate, synthetic, treatment 
of crude soybean oil with, 20, 429 
asparaginate, influence on action of 
Bacterium acidi-propionici (d), 6, 
308 
benzoate, for preserving skimmilk 
eurd, 16, 496 
bicarbonate—(See also Bicarbonate) 
as cream neutralizer, 8, 460; 19, 
505 
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effect on— 
acidic rations, 16, 424 
color of evaporated milk, 13, 
35 
foaming of milk, 13, 61 
ice cream mix properties, 12, 
134 
stability of sweetened con- 
densed milk, 19, 61 
in pimiento cheese, 17, 362 
in ration, relation to acidosis, 16, 
417 
influence on— 
heat coagulation of— 
evaporated milk, 5, 529 
fresh milk, 5, 527 
lactose crystallization in ice 
cream, 16, 201 
bisulfide, effect on color of heated lac- 
tose solutions, 18, 95 
brines— 


alkaline, effect on metals, 12, 278 

chromate-treated, effect on metals, 
12, 278 

effect on metals, 12, 272 

neutral, effect on metals, 12, 277 


silicate-treated, effect on metals, 
12, 279 
bromide— 
influence on equilibrium rotation 
of lactose, 17, 704 
solution, cryohydrie point, 18, 480 
cacodylate— 
as galactagogue, 4, 481 
physiological action, 4, 478 
carbonate— 
as neutralizer, 8, 463; 18, 453; 
19, 505; 20, 459 
-bicarbonate mixture-fused, as 
neutralizer, 20, 459 
effect on heat stability of evapo- 
rated milk, 18, 291 
galvanized, effect on tin-plated 
metals, photograph of, 12, 260 
solutions— 
effect on metals, 12, 255 
pH, 20, 94 
caseinate— 
chlorination by sodium hypo- 
chlorite, 6, 317 
effect on properties of whipped 
cream, 18, 466 


chloride—(See also Salt) 
effect on— 
fat globule membrane sol, 
16, 48 
milk and fat production, 1, 
483 
in calf meal, 11, 120 
in cream—8, 337 
effect on churning time, 14, 8 
in dairy ration, influence on lactose 
and chloride content and taste 
of milk, 13, 117 
in rat ration, 10, 521; 11, 82; 12, 
234; 15, 15; 18, 549; 19, 585 
in ration, 4, 200; 14, 268; 18, 163, 
512, 606; 19, 320, 465 
influence on— 
equilibrium rotation of lac- 
tose, 17, 704 
solubility of casein, 19, 574 
taste and odor of milk, 12, 
431 
inhibition of Streptococcus fecalis 
and Streptococcus lactis by, 17, 
526 
physiological effect of, 1, 479 
solution— 
eryohydric point, 18, 480 
elution of casein in, 17, 724 
taste of, 12, 430 
chromate— 
as indicator in salt test, 1, 280 
in tin cleaner, 12, 254 
to reduce corrosion, 19, 734 
citrate— 
effect on— 
alcohol test, 6, 179 
body of processed cheese, 13, 
208; 15, 31 
calcium metabolism, 15, 269, 
270 
coagulation of casein solu- 
tions, 5, 539 
discoloration of tin foil, 20, 
234 
electrokinetic potential, 18, 
35 
electrophoretic mobility, 20, 
555 
fat test of buttermilk, 8, 341 
feathering of evaporated 
milk, 14, 180 








280 


THE TWENTY-YEAR INDEX 


foaming of milk, 13, 61 
heat coagulation— 
by rennin, 8, 381 
of casein-lime water solu- 


tion, 5, 538 
ice cream mix properties, 12, 
132, 137 
phosphorus metabolism, 15, 
269, 270 


precipitation of casein from 
solution, 5, 537 
processed cheese, 19, 563 
sandiness of ice cream, 20, 
452 
stability of— 
homogenized cream, 14, 
536 
sweetened condensed 
milk, 19, 103 
total and volatile acidity pro- 
duced by starters, 12, 30 
in buttermaking, 18, 97 
in cheese spread, 15, 156; 17, 374 
in processed cheese, 18, 451 
in ration, 15, 268 
in whipping cream, 17, 312 
influence on— 
heat coagulation of— 
evaporated milk, 5, 529 
fresh milk, 5, 527 
lactose crystallization in ice 
cream, 16, 201 
whipping quality of cream, 
16, 339 
use in starter cultures, 12, 21 
with starters, 18, 101 
eyanide for cheese fumigation, 8, 288 
fluoride— 
effect on churning time, 14, 10 
influence on solubility of casein, 


19, 574 
hydroxide— 
as cream neutralizer, 19, 505 
effect on— 
butter wrapped in metal- 


treated parchment, 1, 338 

copper solubility in milk, 14, 
424 

ice cream mix properties, 12, 
134 

protein of fat globule mem- 
brane, 16, 47 





stability of sweetened con- 
densed milk, 19, 60 
in fly spray, 19, 16 
in tallowy butter studies, 1, 328, 
332 
solution, eryohydrie point, 18, 480 
solutions— 
effect on metals, 12, 255 
for milking machines, 17, 479 
pH, 20, 94 
hypochlorite— 
action on pathogens, 7, 324 
bactericidal action in milk, 6, 131 
compound with trisodium phos- 
phate or sodium carbonate, 17, 
352 
effect— 
of wax capsule on action of, 
7, 327 
on Frenchweed flavor in 
cream, 20, 458 
effectiveness in sterilizing cream- 
ery equipment, 12, 51 
free, sodium iodide-starch test for, 
6, 312 
in chlorination of sodium casein- 
ate, 6, 318 
mercuric chloride coefficient, 7, 327 
phenol coefficient—7, 318 
effect of pH on, 7, 324 
preparation, 6, 312 
rate of decomposition in milk, 6, 
310 
relative disinfecting power of, 7, 
318 
solution— 
effect on metals, 12, 267 
pH, 6, 312 
theory of action, 7, 320 
treatment of milk bottles, effect 
of, 8, 165 
in apples, 1, 491 
in barley, 1, 491 
in beans, 1, 491 
in bullock’s blood, 1, 491 
in clover, 1, 491 
in dog’s milk, 1, 491 
in hay, 1, 491 
in human milk, 1, 491 
in limonites, 20, 738 
in milk—12, 426 
of herbivora, 1, 491 
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seasonal variation, abstract on, 9, 
538 
in oats, 1, 491 
in peas, 1, 491 
in potatoes, 1, 491 
in rice, 1, 491 
in rye, 1, 491 
in strawberries, 1, 491 
in wheat, 1, 491 


iodide— 
influence on solubility of casein, 
19, 574 
-starch test for free chlorine, 6, 
312 


ion concentration in milk serum, 12, 
407 
lactate, influence on mutarotation con- 
stant of lactose, 17, 666 
maleate, as buffer, 18, 85 
metaphosphate, effect— 
in processed cheese, 19, 563 
on discoloration of tin foil, 20, 234 
metasilicate— 
alkaline, to reduce corrosion, 19, 
734 
solutions, pH, 20, 94 
nitrate— 
effect on— 
French weed flavor in cream, 
20, 458 
pasture grass, 16, 151 
for pasture fertilization, 17, 733; 
18, 298 
influence on equilibrium rotation 
of lactose, 17, 704 
solution, eryohydrie point, 18, 480 
ortho-, meta-, and pyrophosphorie 
acids in processed cheese, 18, 451 
oxide, equivalents of potassium oxide 
in feeds, 1, 492 
perborate, to reduce corrosion, 19, 734 
phosphate— 
as buffer, 18, 85 
di- (See Disodium phosphate) 
effect on— 
coagulation of casein solu- 
tion, 5, 540 
precipitation of casein from 
solution, 5, 537 
in ration, 3, 242 
influence on heat coagulation of — 
evaporated milk, 5, 529 
fresh milk, 5, 527 
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mono-basic, in ration, 10, 171; 18, 
213 
picrate, 7, 382 
potassium phosphate, as emulsifier in 
processed cheese, 13, 207 
sesquicarbonate as cream neutralizer, 
19, 505; 20, 459 
sulfate, effect on fat globule mem- 
brane sol, 16, 48 
taurocholate in medium, 2, 462 
tetraborate, effect on French weed 
flavor in cream, 20, 458 
thiosulfate— 
dilution blanks, in testing chlorine 
sterilizers, 18, 171 
solution, eryohydrie point, 18, 480 
use in samples of chlorine solu- 
tions, 17, 355 
Soft— 
cheese (See Cheese) 
eurd— 
character, induced in milk by sonic 
vibration, 18, 457 
milk (See Milk, soft curd) 
Sogo ice cream, 20, 453 
Soil— 
actinomycetes in, 5, 491 
fertilizer constituents removed from, 
1,8 
Soiling— 
consumed by heifers, 5, 354 
erops, yields per acre, 4, 127 
price per ton, 5, 355 
vs. silage for dairy cows under Ne- 
braska conditions, 4, 124 
Soils— 
pH, effect of fertilizers on, 17, 735 
phosphorus deficiency in, 1, 511 
relation to mineral deficiency, 2, 17 
Soja max (See Soybean) 
Solar ultraviolet radiation— 
influence on blood chemistry and 
mineral metabolism of calves, 19, 
291 
of calves, antirachitic and curative 
value, 19, 293 
Solder— 
-coated copper (See Copper) 
test for copper in, 20, 198 
Solids— 
from sweet whey, method of obtaining, 
11, 163 
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-not-fat— 
in clotted cream, 1, 299 
in milk—(See also Milk) 
determination of, 6, 145 
legal limits on, 1, 50 
in standardized milk, 1, 363 
tester, simplified, for ice cream, 20, 
452 
Solubility-freezing point relationships, 18, 
801 
Sommer curd knife, 20, 465 
Sonie— 
homogenization (See Homogenization) 
vibration— 
effect on cream volume, 19, 43 
intense, soft-curd character in 
milk induced by, 18, 457; 19, 29 
Sordaria culture from churn, 14, 401 
Sorensen, Jas., letter from, 1, 383 
Sorenson vs. Van Slyke methods for amino 
nitrogen, 19, 133 
Sorghum— 
acid-neutralizing power, 18, 320 
corn, effect on color of milk fat, 7, 152 
mill refuse, composition and digestibil- 
ity, 3, 367 
silage in ration, 17, 3 
syrup in ice cream, 20, 453 
vulgare var—(See also Broom corn) 
composition, 20, 255 
Sorgo— 
seed, Atlas and Kansas orange, utiliza- 
tion by dairy cows, 17, 343 
silage— 
Atlas (See Silage) 
in ration, 19, 461 
Soups, canned, whey products in, 19, 503 
South— 
Africa— 
dairying in, 3, 243 
grading of dairy produce in, 4, 
222 
Carolina— 
dairy division projects, 3, 435 
feeds, iodine content, 16, 27 
milk, iodine content, 17, 22, 777 
Dakota State College, score card for 
dairy cattle, 1, 175 
Devon breed, clotted cream from milk 
of, 1, 300 
Kortright, milk samples from, 1, 261 
official test in, 7, 393 
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Soybean— 
composition—20, 257 
effect of stage of maturity on, 
20, 253 
flour— 
as substitute for cow’s milk for 
calves, 19, 95 
composition, 20, 117 
gastric digestion of, 20, 117 
gruel— 
effect on gastric secretion of 
calves, 20, 121 
pH, 20, 126 
hay— 
acid-neutralizing power, 18, 320 
artificially dried, in ration, 18, 
796 
as sole roughage, 19, 461 
composition—17, 674 
and properties, 5, 300 
dehydrated, palatability, 18, 441 
effect on vitamin A value of but- 
ter, 16, 357; 18, 434, 795 
field-cured, in ration, 18, 796 
in ration, 17, 671; 20, 408 
iodine content, 16, 27 
late-cut, in ration, 18, 661 
maturity when cut, effect on vita- 
min A activity of butter, 18, 
434, 795 
relation to flavor and composition 
of milk and butter, 11, 479 
vitamin A value, 18, 797 
meal— 
as protein supplement, 5, 27 
composition—5, 30, 300 
and palatability, 5, 37 
and properties, 5, 300 
effect on milk and fat production, 
5, 32 
in ration, 11, 182; 14, 268; 15, 
209, 268; 16, 321, 410; 18, 163 
O.P. in ration, 15, 172 
milk, in calf ration, 19, 95 


oil— 
effect on— 
oxidized flavor of milk, 18, 
468 


vitamin A activity of butter- 
fat, 19, 447 
expeller process, effect on vitamin 
A in butter, 20, 89 
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in ration, influence on milk and 
fat production, 17, 388 
meal— 
as protein supplement, 8, 238 
effect on oxidized flavor of 
milk, 18, 468 
expeller process, effect on 
vitamin A in butter, 20, 89 
in ealf ration, 20, 433 
in ration, 7, 537; 9, 312; 17, 
672; 18, 594; 19, 459 
N.P., composition, 8, 239 
O.P., composition, 8, 239 
solvent method, effect on vita- 
min A in butter, 20, 89 
solvent method, effect on vitamin 
A in butter, 20, 89 
vitamin A-suppressing factor, at- 
tempted removal, 20, 429 
seed— 
actinomycetes in, 5, 491 
in ration, 9, 311 
silage—19, 461 
A.L.V.—18, 65 
composition, 18, 68 
crude protein, loss in, 18, 440 
in ration, 18, 441 
molasses as preserving agent for, 
18, 440 
stems, composition, 17, 674 
Soybeans— 
alcoholic extract, effect on vitamin A 
in butter, 20, 89 
cracked and silage, production of cows 
fed only, 19, 459 
digestible protein in, biological value, 
6, 234 
dried, actinomycetes in, 5, 491 
effect on— 
fat content of milk, 18, 443 
salt used by calves, 1, 496 
factor in, affecting vitamin A value of 
butter, 19, 447; 20, 87 
green— 
composition, 18, 68 
effect on color of milk fat, 7, 152 
ground— 
as protein supplement, 8, 238 
composition, 8, 239 
effect on oxidized flavor in milk, 
18, 468 
in goat ration, 15, 242 
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relation to flavor and composition 
of milk and butter, 11, 479 
vs. linseed oil meal as protein sup- 
plements for calves, 15, 277 
in rations, effect on vitamin A value 
of butter, 18, 661 
in silage, 3, 431 
Mammoth Yellow, for silage, 18, 440 
moisture content, 2, 5 
proteins of, nutritive value, 6, 222 
raw, ground, in ration, 18, 662 
roasted, ground, in ration, 18, 662 
with sudan grass pasture, 19, 523 
Specifie— 
conductivity—(See also Conductivity) 
of milk, 7, 478 
gravity of— 
ash of milk, 19, 695 
butterfat, 3, 135 
citric acid, 19, 695 
colostrum, 14, 160 
condensed milk, 8, 37 
corn syrup, 2, 37 
fat of milk, 19, 695 
goat’s milk, 1, 183 
human milk, 1, 194, 196 
lactose, 19, 695 
milk—6, 146; 7, 175—(See also 
Milk) 
city regulations on, 1, 57 
plasma solids of milk, 19, 695 
protein of milk, 19, 695 
remade milk, 5, 5 
skimmilk, 10, 364 
vanilla extracts, 7, 588 
rotation of gelatin, 5, 557 
Spectrographie analysis of limonite ore, 20, 
738 
Spectrographs of transparent wrappers, 20, 
192 
Spectrophotometric data on character of 
pigments in carotene determinations, 19, 
466 
Spectroradiometer, 17, 434; 19, 68 
Sperm oil, as adulterant of acid for Bab- 
cock test, 7, 363 
Sphingomyelin-cerebroside fraction, 
bility, 19, 634 
Spicaria— 
cultures from churn, 14, 400 
divaricata, growth on butter, 17, 398 
Spinach in guinea pig diet, 17, 491 


solu- 
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Spondylocladium cultures from churn, 14, 
401 
Spore-forming— 
aerobe, action on evaporated milk, 15, 
220 
anaerobe, in gassy cheese products, 11, 
176 
bacteria, effect of pasteurization on, 
10, 266 
lactose-fermenting bacteria, longevity 
at 62.8° C., 12, 207 
organism, effect of dry heat on, 4, 82 
rods, effect on milk acidity, 3, 57 
Spores—(See also Endospores) 
anaerobic, Weinzirl test for, 5, 377 
detoxified, of Clostridium botulinum, 
11, 353 
‘*shocked,’’ effect on pimento cheese, 
9, 354 
staining, abstract on, 9, 540 
Sporotrichum— 
cultures from churn, 14, 400 
species, growth on butter, 17, 401 
Sprayers, electric, 16, 428 
Sprays, fly (See Fly sprays) 
Spreaders, control in milk plates, 15, 142 
Spreads, cheese, 15, 155; 17, 373 
Springs, flowing, bacterial data on, 8, 161 
Spruce for butter boxes, 3, 431 
Stabilizer— 
in ice cream, sodium alginate as, 19, 
509 
vegetable— 
effect on whey separation in ice 
cream mix, 18, 307 
in ice cream, 16, 265 
influence on properties of ice 
cream mix, 16, 268 
Stable— 
cleaning, labor required for, 4, 489 
construction, regulations on, 1, 63 
whitewashing, regulations on, 1, 63 
Stables— 
air space, requirements, 1, 63 
cow, regulations on, 1, 62 
crowded and unhealthy, regulations on, 
1, 58 
lighting, requirements, 1, 62 
ventilation, requirements, 1, 62 
window space, requirements, 1, 63 
Staining— 
fat globules in dry milk, 5, 394 
spores, abstract on, 9, 540 
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Stainless steel—(See also Steel) 
pans, 20, 454 
Stalegmometer, 12, 426 
Stamvik pasteurizer, effect on vitamin C in 
milk, 17, 492 
Standard— 
agar— 
plate technic, status of proposed 
changes in, 19, 493 
vs. skimmilk agar, 20, 578 
fair, for ice cream, 4, 231 
feeding, united, 5, 291 
laboratory methods for control of 
dairy products, 18, 475 
methods— 
committee on, 19, 725; 20, 789 
of Milk Analysis, review 
210; 17, 279 
nutrient agar, bacterial counts on, 20, 
446 
plate count— 
relation to— 
eolor of resazurin, 20, 706 
methylene blue reduction time, 
20, 707 
vs. methylene blue reduction test, 
20, 719 
proposed for yeast and mold count of 
salted butter from sour cream, 20, 
447 
Standardization— 
committee on, 3, 66; 15, 494 
graphical, of condensed milk products, 


10, 377 

of Borden body flow meter, 18, 465, 
751 

of dairy containers, committee on, 15, 
494 


of milk—(See also Milk) 
committee report on, 3, 66 
Standardized milk (See Milk) 
Standardizing ice cream mix (See Ice 
cream mix) 
Standards— 
feeding (See Feeding) 
for butter, 1, 379; 4, 233 
for cream, 4, 233 
for dry skimmilk, 17, 419 
for milk, significance of colon bac- 
teria in, 16, 165 
legal, committee on, 5, 149, 164, 199; 
6, 70; 7, 309; 8, 67; 10, 180; 12, 508 
milk (See Milk) 
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Staphylococci in flaky milk, 10, 442 
Staphylococcic infection of udder, influ- 
ence on— 
bacterial count of milk, 17, 259 
eurd tension of milk, 17, 259 
leucocyte count of milk, 17, 259 
Staphylococcus— 
albus— 
effect of milk drying on, 8, 210 
in chlorine solutions, effect of 
sodium thiosulfate solution on, 
18, 173 
auranticus, effect on sweetened con- 
densed milk, 8, 351 
aureus— 
effect— 
of pasteurization on, 10, 267 
on sweetened condensed milk, 
8, 351 
in chlorine solutions, effect of 
sodium thiosulfate solutions on, 
18, 173 
in Kingston cheese, 7, 571 
candicans, effect on sweetened con- 
densed milk, 8, 351 
candidus, effect on sweetened con- 
densed milk, 8, 351 
cremoris-viscosi— 
action on milk, 3, 294; 11, 94 
as cause of ropy milk, 3, 296 
characteristics of, 3, 296 
cultures of, 3, 292 
effect on sweetened 
milk, 8, 351 
enzyme preparation from, action 
on milk, 11, 99 
source of, 3, 293 
epidermidus, effect on sweetened con- 
densed milk, 8, 351 
in mastitis milk, 17, 287 
pyuogenes— 
albus, effect on sweetened con- 
densed milk, 8, 351 
aureus— 
effect on sweetened condensed 
milk, 8, 351 
staining, effect of pasteuri- 
zation on, 3, 500 
tetragenus, effect on sweetened con- 
densed milk, 8, 351 
ureae, effect on sweetened condensed 
milk, 8, 351 


condensed 
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Starch— 
copper content, 12, 441 
corn (See Corn starch) 
dextrinization by milk, 19, 764 
dextrinized, in rat ration, 14, 231 
in goat ration, 15, 243 
in rat ration, 4, 557; 6, 228; 12, 438 
in ration, 12, 446; 14, 127; 15, 209; 17, 
384 
iron content, 12, 441 
isodynamic amount in ration, 16, 34; 
17, 224 
saccharification by milk, 19, 765 
soluble in chlorine test, 6, 312 
value of food, 8, 534 
waste, prohibited as feed for dairy 
cows, 1, 59 
Starter—(See also Butter culture, Culture, 
Lactie culture, ete.) 
acid developed in, 4, 277 
added to butter, effect on protein con- 
tent, 3, 464 
Ames No. 122, in cheese, 16, 122 
Baciilus lactis acidi in, 1, 351 
bacteria in Swiss cheese, 18, 376 
commercial, effect on cream cheese, 10, 
316 
cultures— 
associative action of, 4, 247 
citric acid and sodium citrate 
with, 12, 32 
commercial, total 
acid from, 12, 27 
development, 4, 280 
use of citric acid in, 12, 21 
use of sodium citrate in, 12, 21 
effect on— 
deterioration of cream, 20, 459 
quality of Camembert cheese, 10, 
453 
Ericsson, in cheese, 16, 122 
for cheesemaking, 2, 484 
gas production in, 4, 243 
in cheese, 20, 465 
in cottage cheese, 16, 478 
in cream, 1, 167; 4, 528 
in fermented reconstructed skimmilk, 
13, 126 
influence on— 
keeping quality of butter, 7, 465 
quality of pasteurized milk cheese, 
10, 162 


and volatile 
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lactic— 
acid— 
eontent, 4, 278 
in alfalfa silage, 19, 612 
commercial, organisms in, 4, 240 
Lactobacillus casei 39a, for Swiss 
cheese, 16, 391 
‘“lactone’’ in ice cream mix, 6, 598 
-maker’s problem, new angles to, 4, 
277 
mold and yeast count of, 5, 367 
mother, combined pasteurizer, cooler 
and incubator for, 20, 443 
Streptococcus cremoris in, 3, 148 
volatile acidity in, 4, 278 
yellow coeci from, 11, 19 
Starters— 
acidity, relation to quality of Swiss 
cheese, 18, 503 
associated organisms in, 4, 279 
bacteria necessary in, 4, 279 
ealf (See Calf starters) 
citric acid with, 18, 101 
diacetyl content, method for, 20, 456 
effect on— 
pH of Swiss cheese, 12, 294 
proteolysis in Swiss cheese, 12, 294 
for Cheddar cheese, 3, 58 
for Swiss cheese, 16, 387; 18, 376 
influence on quality of Cheddar 
cheese, 16, 121 
lactic streptococci in, 3, 53 
raw whey, for Swiss cheese, 16, 391 
sodium citrate with, 18, 101 
Streptococcus— 
citrovorus in, 4, 279 
lacticus in, 4, 240, 27$ 
paracitrovorus in, 4, 279 
thermophilus, for Swiss cheese, 16, 
393 
Swiss cheese, cultures in, 18, 720 
temperature of growth of associated 
types in, 4, 285 
variations in volatile acidity of, 4, 284 
State— 
brands for butter and cheese, 1, 383 
control officials, relation to quality 
improvement campaign, 20, 498 
needs, adjusting dairy instruction to, 
18, 493 
Station herd, permanent records in, 18, 
449 
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Statistical— 
references, dairy (See Dairy statistical 
references) 
study of-— 
Babcock test, 11, 108 
creamery operation, 10, 250 
data on bacterial counts of milk, 
14, 477 
Statisties— 
dairy (See Dairy statistics) 
on milk and cream regulations, 1, 45 
on production and marketing of dairy 
products, 1, 409; 2, 263 
Steak, round and sirloin, milk equivalent 
of, 1, 201 
Steam— 
amount blown into cans at 
pressures, 5, 284 
application for heating and sterilizing 
dairy equipment, 12, 95 
heat-carrying capacity, 12, 98 
jet pressure, effect on rate of heating 
milk ean, 12, 104 
jets, heating milk cans over, 12, 102 
properties, 12, 96 
quality, effect on heating rate for 
milk can, 12, 106 
saturated, temperature, variation with 
pressure, 12, 97 
superheater, gas-heated, for 
washer, photograph of, 12, 107 
temperature with oil-heated dairy 
sterilizer, 12, 110 
Steaming, effect on germ life in milk cans, 
5, 282 
Steapsin, influence on rate of ripening of 
Blue cheese, 20, 470 
Stearie acid— 
effect on— 
cholesterol in blood, 17, 227 
phospholipid fatty acids in blood, 
17, 227 
total lipids in blood, 17, 227 
in butterfat, 7, 410 
Steel— 
Allegheny— 
composition, 15, 83 
effect on copper content of milk, 
15, 83 
resistance to corrosion in milk, 15, 
59 


different 


can 
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stainless—(See also Enduro) 
resistance to corrosion in milk, 15, 
59 
Stellaria media (See Chick weed) 
Stemphylium species, growth on butter, 17, 
401 
Steppe hay in ration, 20, 296 
Sterility of dairy cattle, factors affecting, 
2, 15 
Sterilization— 
chemical (See Chemical sterilization) 
hot air— 
effect on Bacillus subtilis, 1, 514 
of dairy utensils, 4, 79 
of cream separators, lye and chlorine 
solutions for, 18, 239 
of milking machines— 
by heat, 3, 33 
germicidal efficiency of lye and 
chlorine solutions for, 18, 239 
limitation of chemical solutions 
for, 3, 37 
of sweet cream for market purposes, 
13, 159 
Sterilizer— 
electrically heated hot air, 12, 111 
oil-heated, 12, 110 
Sterilizers— 
chemical, relation to— 
corrosion of metals, 12, 252 
flavor of milk, 14, 264 
chlorine (See Chlorine, Hypochlorites, 
ete.) 
Sterilizing— 
creamery equipment with sodium hypo- 
chlorite, 12, 51 
dairy equipment— 
application of steam for, 12, 95 
influence of method on develop- 
ment of oxidized flavor in milk, 
19, 491, 541 
Sterols— 
as source of error in estimating fat in 
buttermilk, 11, 270 
assumed, in fatty materials of butter- 
milk, 13, 458 
Stilton cheese (See Cheese) 
Stink— 
grass (See French weed) 
weed (See French weed) 
Stocking, William Alonzo, Jr.— 
necrology of, 9, 253 
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portrait, 9, opposite 253 
thanks extended to, 3, 204 
Stomach— 
calves’, evacuation time, 18, 232 
contents of calves, antiscorbutic value, 
12, 402 
evacuation, effect of fat content of 
milk on, 18, 144 
Stomachics, bitter, 
477; 4, 475 
Stomoxys calcitrans (See Fly, stable) 
Store milk, regulations on, 1, 73 
Storrs, Conn., milk consumption in, 1, 246 
Stoppers, cotton (See Cotton) 
Straining of milk, regulations on, 1, 69 
Straw— 
lespedeza, for dairy cows, 17, 671 
mineral supplement with, 2, 18 
oat (See Oat) 
wheat (See Wheat) 
Strawberries— 
canned, effect on flavor of ice cream, 
16, 532 
effect on flavor defects of ice cream, 
20, 455 
fresh, effect on flavor of ice cream, 16, 
532 
frozen, effect on flavor of ice cream, 
16, 532 
Strawberry ice cream (See Ice Cream) 
Streaming potential method for electro- 
kinetic potential, 20, 552 
Streptobacterium— 
casei, 3, 152 
genus characteristics, 3, 152 
in cabbage, 3, 154 
plantarum, 3, 152 
Streptococci— 
citric acid-fermenting— 
isolation from butter cultures, 20, 
442 
source of volatile acidity produced 
in milk by, 16, 157 
from milk, media for, 20, 712 
hemolytic— 
from milk, 20, 713 
in flaky milk, 10, 442 
in Bang’s disease milk, 19, 433 
in freshly drawn milk samples, detee- 
tion, 18, 583 
in milk—1, 266 


as galactagogues, 1, 
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effect of clarification on, 1, 276 
significance, 5, 413 
long-chained— 
from milking machines, 5, 414 
in milk, 1, 268 
non-hemolytic— 
in flaky milk, 10, 442 
in mastitis milk, 16, 113 
on bottle lip, contamination of milk 
from, 5, 407 
thermophilic, as starters for Swiss 
cheese, 16, 387 
Streptococcie infection of udder, influence 
on— 
bacteriological quality of milk, 18, 777 
chloride content of milk, 18, 777 
flavor of milk, 18, 777 
Streptococcus— 
acidi lactici, 3, 148 
agalactiae— 
as cause of reduction of resazurin, 
20, 708 
cultural characteristics, 20, 714 
in mastitis, 19, 432, 648; 20, 464 
in milk, 20, 464, 711 
survival in cheese, 20, 465 
bovis, in cow manure, 3, 149 
brassicae, 3, 148 
citrovorus— 
as cheese starter, 16, 122 
destruction of citrates by, 12, 24 
in butter—16, 375 
culture, 13, 69 
in starters, 4, 279 
proteolysis by, 12, 126 
volatile acid production by, 12, 26; 
16, 157 
cremoris—8, 148; 20, 205 
and Streptococcus lactis, sub- 
strains from, 20, 101 
characteristics, 20, 209 
differentiation from Streptococcus 
lactis, 20, 208 
substrains, fermentative variabil- 
ity among, 20, 101 
durans— 
characteristics, 20, 166 
new species, to replace Strepto- 
coccus hemothermophilus, 20, 
165 
effect of milk drying on, 8, 210 
epidemicus, temperature limits for 
growth, 18, 658 


faecium, in feces, 3, 149 
fecalis— 
cultural characteristics, 20, 714 
differentiation from Streptococcus 
lactis, 17, 525 
influence of pasteurization on, 12, 
386 
inhibition by sodium chloride, 17, 
526 
limiting hydroxyl ion concentra- 
tion for growth, 17, 526 
maximum growth temperature, 17, 
526 
thermal death rate, 17, 526 
genus characteristics, 3, 147 
glycerinaceus, in cheese, 3, 149 
hemolytic, unnoted, associated with 
milk products, 18, 657 
hemolyticus, cultural characteristics, 
20, 714 
hemothermophilus— 
changed to Streptococcus durans, 
20, 165 
characteristics, 18, 657 
hollandicus, 3, 148—(See also Strepto- 
coccus cremoris) 
in mastitis milk, 17, 287 
infection of udder, influence on— 
baeterial count of milk, 17, 259 
eurd tension of milk, 17, 259 
leucocyte count of milk, 17, 259 
inulinaceus, 3, 149 
kefir type in starters, characteristics 
of, 4, 245 
Kruse, 3, 148 (See also Streptococcus 
lactis) 
lacticus—3, 148 (See also Streptococ- 
cus lactis) 
acidity produced in milk by, 3, 408 
associative action with Bacillus 
subtilis in milk, 3, 406 
casein peptonization by, 5, 513 
effect of clarifier on, 3, 246 
in butter, 3, 380 
in starters, 4, 240, 279 
influence— 
of Bacillus subtilis on, 3, 255 
on Oidium lactis, 3, 255 
type in starters, characteristics of, 
4, 245 
lactis—3, 148 (See also Bacterium 
lactis acidi, Streptococcus lacticus, 
ete.) 
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acid— 
produced in milk and butter 
by, 10, 20, 23 
production by, 17, 497 
tolerance of, 17, 500 
action— 
in milk, effect of— 
added peptone on, 12, 122 
milk solids on, 12, 121 
on botulinum toxin, 11, 355 
on milk, influence of temper- 
ature on, 11, 91 
ammonia production in milk and 
butter by, 10, 20, 23 
as cheese starter, 16, 122 
associative action with anaerobe 
in pimento cheese, 9, 358 
aureus, in butter, 3, 384 
bacteriophage inhibitory to, 20, 
444 
casein decomposition by, abstract 
on, 9, 251 
citreus— 
action on milk, 3, 401 
in butter, 3, 385 
coagulation of milk by, variations 
in, 14, 40 
cultural characteristies, 20, 714 
cultures from top and bottom of 
milk tube, 13, 66 
differentiation from— 
Streptococcus cremoris, 20, 
208 
Streptococcus fecalis, 17, 525 
effect on germicidal action of milk 
against sweet curdler, 14, 279 
fermentation of lactose, factors 
influencing, 12, 121, 122 
in Brick cheese cultures, 19, 501; 
20, 308 
in butter— 
culture, 13, 69 
microseopie vs. plate counts 
of, 16, 377 
in Cheddar cheese, 18, 471 
in chlorine solutions, effect of 
sodium thiosulfate dilution 
blanks on, 18, 173 
in cream cheese, 18, 476 
in pasteurized milk of very high 
quality, 19, 494 
in pimento cheese, 9, 353 


in raw— 
and pasteurized sweet cream, 
6, 432 
milk of very high quality, 
19, 494 


in ropy butter cultures, 13, 70 
in starters, 6, 429 
in Swiss cheese— 
in press, 18, 384 
milk, 16, 391; 19, 536 
influence of— 
Aspergillus niger on, 9, 252 
Bacillus subtilis on, 9, 252 
Mucor piriformis on, 9, 252 
Oidium lactis on, 9, 252 
Penicillium glaucum on, 9, 
252 
inhibition by— 
acids, 20, 442 
sodium chloride, 17, 526 
limiting hydroxyl ion concentra- 
tion for growth, 17, 526 
maximum growth temperature, 17, 
526 
nitrogen compounds produced in 
milk and butter by, 10, 21, 24 
proteolysis— 
by, 12, 114 
of milk by, variations in, 14, 
40 
rate of growth, 17, 497 
resistance to heat, 11, 21 
ropiness in milk by, 13, 69 
slow coagulating cultures of, 14, 
43 
strains from Kingston cheese, 7, 
563 
substrains, fermentative variabil- 
ity among, 20, 101 
symbiosis with Bacillus bulgaricus 
in Yoghourt, abstract on, 9, 252 
thermal death rate, 17, 526 
variants— 
characteristics of, 20, 84 
non-lactose-fermenting, 20, 83 
variations in, 13, 64 
variety— 
hollandicus—13, 69 
proteolysis by, 14, 45 
slow coagulating cultures 
of, 14, 43 
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maltigenes— 
in raw and pasteurized 
sweet cream, 6, 432 
proteolysis by, 14, 45 
slow coagulating cultures 
of, 14, 43 
liquefaciens—8, 150 
enzyme preparation from, action 
on milk, 11, 99 
mastitidis—3, 149 
(group A), in mastitis milk, 19, 
641 
in mastitis, relation to milk yield, 
20, 174 
in milk, 19, 496 
mesenteroides, 3, 148 
of mastitis, in milk samples, detection 
of shedders of, 20, 711 
paracitrovorus— 
as cheese starter, 16, 122 
destruction of citrates by, 12, 24 
in butter, 16, 375 
in starters, 4, 279; 6, 429 
proteolysis by, 12, 126 
volatile acid production by, 12, 
26; 16, 157 
piima, characteristics of, 6, 128 
pyogenes— 
effect of clarifier on, 3, 246 
staining, effect of pasteurization 


on, 3, 500 
temperature limits for growth, 18, 
658 
scarlatinae, temperature limits for 


growth, 18, 658 
thermophilus—3, 149 
C, strain in Swiss cheese starters, 
18, 503 
C, strain— 
in Swiss cheese starter, 18, 
503, 720; 19, 535 
numbers in Swiss cheese in 
press, 18, 375 
from whey, 16, 388 
in Brick cheese cultures, 19, 501; 
20, 308 
starter, effect on pH of Swiss 
cheese, 16, 389 
use in ripening milk for Swiss 
cheese, 19, 535 
uberis, cultural characteristics, 20, 714 
viridans, cultural characteristics, 20, 
714 


zymogenes, temperature limits for 
growth, 18, 658 
Stripping— 
hand, value after machine milking, 17, 
331 


vs, non-stripping in machine milking, 
effect on bacterial count, 15, 163 
Strippings— 
amount of fat in, 17, 332 


leaving in udder, effect on two-day 
test, 6, 295 
Strontium— 
chloride solution, cryohydrie point, 18, 
480 


in limonites, 20, 738 
Strychnine— 
as galactagogue, 4, 481 
physiological action, 4, 478 
Students— 
in dairy manufactures courses in col- 
leges in U. S., 2, 509 
national contest (See Contest and 
Judging) 

Subcutaneous facial-nacial glands, nose- 
print designs made by elevations in, 5, 
251 

Submarine curd knife, 20, 465 

Subsidizing testing from state office, 20, 
487 

Substitute for— 

butter, foaming of, 2, 144 
milk, soybean flour as, 19, 95 
Substitutes— 
for milk in calf feeding, 2, 312; 3, 315; 
19, 95 
sugar-saving, in ice cream, 2, 32 

Substitution of margarine for butter, test 
for, 2, 130 

Succinie acid, action of Bacterium acidi- 
propionici (d) on, 6, 305 

Sucking by dairy calves, 5, 354 

Suckling, influence on galactin content of 
pituitary gland, 20, 411 

Sucrose— 

and dextrose, sautrated water solu- 
tions, solubility-freezing point, 18, 
801 
broth, 8, 346 
erystals— 
from water- and _ lactose-sucrose 
solutions, 10, 148 
photograph of, 10, 147, 149 
destruction by bacteria causing thick- 














ening of sweetened condensed milk, 
6, 542 
Domino brand, 9, 518 
effect on— 
acid formation in heated milk, 10, 
135 
freezing point of— 
ice cream mix, 8, 232 
milk, 9, 197 
lactose crystals, 17, 534 
thermal death point of coliform 
types, 13, 281 
for sweet frozen cream, 14, 222 
in rat ration, 4, 557; 6, 228 
melting point, 13, 473 
preserving properties, 16, 19 
refractive constant, 9, 148 
sixty per cent— 
absolute viscosity, 16, 5 
Borden body flow meter time, 16, 5 
solubility in water, 16, 22 
solution, color, effect of heat on, 16, 25 
solutions— 
effect on lactose transformations, 
13, 145 
osmotic pressure, 16, 21 
viscosity, 18, 107, 465, 752 
-water solutions, solubility and freez- 
ing point curves, 10, 221 
X-ray of, 17, 591 





Sudan— 
as stain for mammary tissue, 19, 448 
grass— 
artificially dried, in ration, 19, 444 
as pasture crop, 16, 409 
as temporary pasture crop, 19, 523 
composition, 20, 255 
moisture content, 2, 5 
pasture—19, 462; 20, 418 
effect on flavor of milk, 20, 
680 
IlI— 
as fat stain for study of cream 
rising, 5, 391 
for staining cheese fat, 20, 471 
for study of food passage through 
digestive tract, 11, 502 
staining of milk powder fat glob- 
ules, 5, 242 
Sugar— 
-amino— 


complexes, importance in food in- 
dustry, 16, 30 
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condensation, factors 
16, 27 
apparent and true, in blood of lactat- 
ing cows, when fed rations of vary- 
ing fat content, 16, 33 
bacterial content, 8, 419 
beet—(See also Beet sugar) 
press, dried, in ration, 20, 296 
brown, effect on French weed flavor in 
cream, 20, 458 
cane—(See also Cane sugar) 
effect on viscosity of sweetened 
condensed milk, 3, 474 
in ice cream, 2, 33 
separation from water ice, 10, 219 
caramelization, 16, 24 
condensed milk—(See also Sweetened 
condensed milk) 
copper content, 18, 463 
content of bovine blood, 13, 338 
corn (See Corn sugar) 
effect on temperature required to de- 
stroy lipase activity, 9, 300 
‘*glucose invert,’’ in ice cream, 2, 37 
in ice cream mix, effect of homogeniz- 
ing before or after adding, 11, 299 
in milk of virgin doe kid, 2, 23 
influence on calcium metabolism of 
milking cows, 14, 307 
intravenous injections, effect on— 
blood sugar, 19, 181 
lactating bovine, 19, 177 
invert, for ice cream, 2, 36 
metabolism, relation of pituitary to, 2, 
24 
methods of adding to ice cream mix, 
11, 102 
-saving substitutes in ice cream, 2, 32 
solution, eutectic point, 10, 220 
total solids in, 4, 402 
use in buttermaking, 1, 163 
waste, regulations on, 1, 60 
Sulfate in milk, 12, 426 
Sulfide, volatile, from steam-distilled milk, 
7, 81 
Sulfocyanide, in milk, abstract on, 9, 541 
Sulfonation, of fatty materials in Babcock 
test, 13, 457 
Sulfur— 
as galactagogue, 1, 477; 4, 475 
balances, 7, 71 
Benedict method for, 7, 65 
in limonites, 20, 738 


affecting, 
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in protein of fat globule, 16, 44 
metabolism of dairy cows, 2, 13; 7, 58 
Sulfurie acid— 
adulterated, effect on 
reading, 7, 363 
adulteration—9, 111 
detection of, 7, 368 
to increase Babcock test reading, 


3abeoek test 


10, 261 
with various substances, 7, 363, 
364 
amount used by dairy plants, 1, 508 


effect— 
of adulterants on, 7, 364 
on volatile acid production by 
starter organisms, 16, 159 


for A.I.V. silage, 18, 65 
for Babeock test, 1, 41; 5, 180 
in A.I.V. silage, 19, 453; 20, 612 


in grass silage, 20, 261 
in ration— 
effect on acidity of milk, 4, 9 
relation to acidosis, 16, 417 
in treatment of dairy wastes, 7, 518 
neutralization by forage crops, 18, 320 
of creamery waste, acid phosphate 
from, 1, 508 
waste, composition, 1, 509 
Sulphur (See Sulfur) 
Sulphuric (See Sulfuric) 
Summer— 
decline in milk production, 19, 524 
foxtail (See Foxtail, summer) 
Sunflower— 
composition, effect of stage of matur- 
ity on, 20, 253 
Cow Testing Association, records from, 
8, 106 
oil cake in ration, 20, 296 
seed, in ration, 9, 311 
silage—3, 434 
composition, 17, 411 
in ration, 17, 411; 20, 296 
influence on milk production, 20, 
221 
value of, 20, 423 
Sunlight— 
effect on— 
blood caleium and phosphorus, 18, 
435 
induction period of butterfat, 16, 
537; 17, 325 
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milk flavor, 14, 263 
viability of typhoid group in 
water, 8, 158 
exposure of calves to, 19, 433 
relation to— 
growth and development of calves 
10, 87 
tallowy butter, 1, 340 
Sunshine— 
as source of vitamin D, 18, 213 
effect on calves, 20, 419 
Supernumerary teats (See Teats) 
Superphosphate— 
as fertilizer, 16, 95 
as pasture fertilizer, 17, 426, 733; 18, 
298 
effect on pasture grass, 16, 151 
Supplement— 
mineral, influence on lactation, 19, 257 
to Journal of Dairy Science, 19, sup- 
plement of 6 pages 
Supplementary— 
feed for— 
calves, yeast as, 7, 421 
lactating cows, yeast as, 8, 89 
ration for milking cows on fertilized 
pasture, 16, 407 
value of— 
inorganic iron and copper in milk, 
12, 242 
various constituents of synthetic 
basal rations, 12, 438 
yeast in nutritional anemia of 
rats, 13, 246 
Supplementing normal 
liver oil, 19, 436 
Supplements— 
magnesium carbonate and oxide as, 19, 
440 
mineral— 
for dairy cows, 13, 102 
influence on calcium phosphorus 
and nitrogen metabolism, 15, 23 
protein—(See also Protein) 
for dairy cows, 5, 27 
Sure-bet, composition, 16, 265 
Surface tension— 
dynamic and static, 18, 106 
in dairy industry, abstract on, 7, 407 
of brine from butter, 2, 143 
of casein elution product, 17, 724 
of homogenized cream, 16, 369 


? 


ration with cod 
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values of milk serum and water, 18, 
106 
Survey— 
dairy marketing, 1, 517, 522 
germ plasm (See Germ plasm) 
national, sediment tests for cream and 
butter, 19, 426; 20, 509 
present methods of grading milk, 12, 
374 
Swaiving, Dr., remarks by, 4, 167 
Sweden— 
butter control in, 4, 226 
‘*Rune’’ brand of butter from, 4, 226 
Sweet— 
clover—(See also Clover, sweet) 
as temporary pasture crop, 19, 523 
flavor in cream, 8, 134 
in ration, 7, 372 
white blossom, vitamin A content, 
18, 639 
eurdling— 
bacteria, 8, 387 
organism, effect of germicidal 
action on, 14, 276 
potatoes— 
effect on— 
color of butter, 19, 461 
flavor of milk, 19, 461 
frozen, in ration, 19, 461 
vs. silage for milk production, 19, 
460 
vernal grass (See Vernal grass) 
Sweetened condensed— 
milk—(See also Sugar condensed 
milk) 
acidity, 6, 535 
age thickening— 
correlation with alcohol test, 
19, 109 
factors affecting, 18, 805, 
809; 19, 55, 101 
seasonal variation in, 18, 757 
Aspergillus repens as cause of 
buttons in, 3, 124 
bacteria causing thickening in— 
effect of temperature on, 6, 
542 
destruction of sucrose by, 6, 
542 
bacterial— 
content, 8, 355 
thickening, 6, 532; 8, 344 


buttons in— 
cause and control, 3, 122 
photograph of, 3, 131, 133 
composition, 9, 148 
cost of manufacture, 2, 154 
effect of pancreatic lipase on, 9, 
303 
electrical conductivity, relation to 
age thickening, 19, 55 
form of lactose in total solids 
residue, 9, 62 
fruity, 6, 536; 8, 348 
gas in, yeasts as cause of, 18, 474 
high acidity, 8, 349 
milk solids content, relation to 
bacterial thickening, 6, 536 
pH—3, 472 
changes during manufacture 
and aging, 19, 59 
effect of— 
forewarming tempera- 
ture on, 19, 63 
salts on, 19, 108 
price paid for milk for, 2, 150 
rancid— 
acidity of, 9, 294 
bacterial count of, 9, 294 
peroxidase test of, 9, 294 
rancidity—9, 293 
relation of — 
bacteria to, 9, 301 
lipase to, 5, 79 
metallic salts to, 9, 302 
reaction, relation to age thicken- 
ing, 19, 55 
refractive index, 9, 142 
seore card for, 5, 164 
selling prices, 2, 155 
stability— 
effect of salts on, 19, 61, 103 
seasonal variations, 18, 765 
sucrose content, relation to bac- 
terial thickening, 6, 536 
sugar— 
erystals in, 10, 151 
ratio in, 6, 536 
tallowiness—9, 459 
copper as factor in, 9, 462 
effect of factory equipment 
on, 9, 465 
influence of tin and iron on, 
9, 466 











oxygen as factor in, 9, 460 
relation of fat content to, 9, 
464 
tallowy, bacterial counts on, 9, 462 
thickening—3, 468 
organisms causing, 8, 344 
rennin-like enzyme in, 8, 368 
total solids— 
estimation of, 9, 150 
methods for determining, 7, 
497; 9, 140 
viscosity—18, 806; 19, 60 
effect of— 
acidity on, 3, 472 
albumen on, 3, 478 
ash constituents on, 3, 
481 
cane sugar concentration 
on, 3, 474 
casein on, 3, 478 
concentration of 
solids on, 3, 476 
contained air on, 3, 472 
copper salts on, 3, 470 
forewarming temperature 
on, 3, 477 
homogenizing on, 3, 471 
oxygen on, 3, 471 
phosphate variations on, 
3, 482 
salts on, 19, 103 
storage temperature on, 
3, 475 
factors affecting, 3, 468 
seasonal variation, 18, 765 
water content, 6, 536 
yeasts causing gas in, 18, 474 
skimmilk— 
bacterial thickening, 6, 545 
bloats, 16, 18 
brown— 
eolor with corn sugar, effect 
of temperature on, 16, 29 
discoloration— 
cause, 16, 24 
prevention, 16, 29 
composition, 9, 148 
corn sugar in, 16, 17 
lumps in, 16, 18 
refractive index, 9, 145 
spoilage, 16, 18 
thickening—16, 18 
relation of dextrose to, 16, 22 


milk 
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with corn sugar, microbiology of, 
16, 18 
whey (See Whey) 
Swill, prohibited as dairy cow feed, 1, 58 
Swine— 
cottonseed meal feeding, 9, 365 
effeet of— 
cottonseed meal on, 4, 254 
zine salts on, 11, 84 
Swiss cheese (See Cheese) 
Switch, color, inheritance of, 2, 290 
Symbiosis, abstract on, 9, 252 
Synecephalastrum species, growth on but- 
ter, 17, 401 
Synthesis of fat in mammary gland, site 
of, 19, 448 
Synthetic— 
basal rations, supplementary value of 
various constituents of, 12, 438 
butter, proteolysis in, 10, 15 
media, growth of Penicillium roque- 
forti on, 17, 61 
milk—19, 477 
as basis for research, 10, 195 
studies, 20, 639 
testing, 11, 274 
Syringes, Asepto, 19, 118 
Syrup, corn (See Corn syrup) 


Tarr, William Howard, cup for dairy 
cattle judging, 1, 150, 152 
Tahiti extract, vanillin in, 12, 471 
Tallow in ration, influence on milk and fat 
production, 17, 383 
Tallowiness— 
of butter, relation of enzymes to, 2, 444 
of sweetened condensed milk, 9, 459 
Tallowy— 
butter, cause and prevention, 1, 320 
flavor of butterfat—(See also Butter- 
fat) 
relation of oleic acid ester of 
glycollie acid on, 1, 342 
margarine, 7, 532 
milk— 
fat, 1, 231 
powder, 7, 43 
odor of milk powder, 5, 240 
Tankage— 
effect on flavor of milk, 19, 313 
in pig ration, 9, 364; 11, 66, 84 
in rat ration, 11, 82 
in ration, 9, 428 
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Tannin— 
ferric salts, blue, green, black, 6, 456 
in cocoa, relation to discoloration of 

chocolate ice cream, 6, 456 
Tanks, electric- vs. ice, efficiency for cool- 
ing milk, 18, 479 

Taraxacum officinale (See Dandelion) 

Tar paper on A,I.V. silage, 19, 453 

Tartarie acid— 
effect on volatile acid production by 

starter organisms, 16, 159 
for inverting corn syrup, 2, 36 
in mold media, 5, 364; 6, 431; 10, 385 
with whey agar, 7, 163 
Tittmjélk, Bacterium lactis longi in, 3, 148 
Tattoo mark, for Jersey cows on test, 5, 
249 

Teacher interprets research, 20, 396 

Teaching— 
dairy cattle judging, 1, 177 
dairy elements, frequent quizzes in, 18, 

492 
problems and methods, 18, 79 
Teats— 
and milk yields of Jerseys, correlation 
coefficient, 3, 13 
open vs. sealed, 
counts, 15, 166 
supernumerary— 
occurrence in cattle, 17, 561 
position and pattern, 17, 562 
vs. normal number, relation to 
butterfat records, 17, 571 
Technical Control of Dairy Products, The, 
review of, 6, 247 
Teeth, fluorine content, 17, 698 
Teichert method for fat in milk powder, 
abstract on, 9, 538 

Temperament, dairy (See Dairy tempera- 

ment) 

Temperature— 
body—(See also Body temperature) 

of cows, effect of feed reduction 
on, 6, 253 
dairy barn, vs. open shed, 18, 447 
effect on— 
baeterial— 
activity in Swiss cheese, 18, 
719 
content of milk, 2, 112 
colon content of milk, 2, 115 
drainage in press in Swiss cheese, 
18, 719 


effect on bacterial 
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iodine number of butterfat, 1, 231 
viability of Lactobacillus acidophi- 
lus and L. bulgaricus cultures, 
14, 59 
viscosity of skimmilk, 10, 361 
environmental, effect on fat per cent 
of milk, 5, 212; 9, 219; 14, 483 
influence on milk production, 18, 626 
initial cooling, effect on gelatin in 
aging ice cream mix, 13, 406 
of ice cream, factors affecting, 15, 254 
of milk— 
city regulations on, 1, 55 
effect on bacterial counts, 2, 505 
influence on changes produced in 
milk by bacteria, 11, 89 
of pasteurization, effect on— 
acid coagulation of skimmilk, 15, 
401 
bacteria in milk, 10, 263 
of solution of butterfat in 
reagents, 2, 130 
standard for cooling of milk, 2, 477 
storage, of dry whole milk, effect of, 
10, 33 
Tenantry, relation to cost of milk produe- 
tion, 2, 234 
Tendon, fluorine content, 17, 698 
Teosinte, composition, 20, 255 
Ternary eutectic temperature of sucrose- 
dextrose-water system, 18, 803 
Test— 
conditions, influence on milk produe- 
tion, 9, 215; 10, 283 
herd, uniform rules for, 13, 79; 14, 394 
one-day vs. two-day, 6, 74; 7, 121; 9, 
111 
Tester— 
Babcock, 1, 41 
electric, 2, 260 
simplified, for solids in ice cream, 20, 
452 
Testers— 
heated, influence on Babeock test, 20, 
457 
qualified, securing, 19, 511 
training courses, subject matter in, 20, 
488 
work, elimination of 
from, 20, 490 
Testing— 
accounts, 7, 120; 9, 110 


various 


certain duties 














(See Advanced 


advanced 


registry 
* registry) 
cream for butterfat, specifications and 
directions for, 1, 38 
herd improvement (See Herd improve- 
ment ) 
milk for butterfat, specifications and 
directions for, 1, 38 
official methods, 5, 175 
one- vs. two-day, 6, 74; 7, 121; 9, 111 
program, county agents responsibility 
in, 19, 515 
subsidizing from state office, 20, 487 
tubereulin (See Tuberculin) 
Tests— 
bacteriological, of milk clarifier, 1, 272 
bimonthly, reliability of, 13, 81 
semi-official, relation of preliminary 
dry milking to, 5, 259 
two-day official butterfat, factors in- 
fluencing, 6, 292 
Tetany of calves on whole milk ration, 19, 
441 
Tetracoceci in Swiss cheese, 18, 383 
Tetracoceus, genus characteristics, 3, 150 
Tetrasodium pyrophosphate, effect on— 
discoloration of tin foil, 20, 234 
processed cheese, 19, 563 
Texas Technological College, dairy industry 
course at, 20, 504 
Theelin— 
effect of, 19, 451 
from pregnant cows’ urine, 16, 131 
in urine and feces of rat, 16, 131 
Theobromine in cocoa, 6, 457 
Thermobacterium— 
genus characteristics, 3, 150 
lactis, 3, 151; 19, 495 
Thermocouple— 
method for temperature of ice cream, 
17, 47 
standardizing, 15, 256 
Thermocouples in silo, 19, 141 


Thermodynamics involved in steaming 
dairy utensils, 12, 99 
Thermophilie— 


bacteria in rubber parts of milking 
machine, 17, 478 
streptococci— 
as starters for Swiss cheese, 16, 
387 


from milk products, 18, 658 
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Thermostrohmur method for study of nu- 
trition of mammary gland, 19, 450 
Therms, net energy, 2, 100 
Thiocyanogen— 
number of butterfat (See Butterfat) 
value for unsaturated fatty acids, 18, 
455 
Thionin— 

blue, confusion with thionin, 6, 135 

for Frost ‘‘ little plate’’ method, 6, 136 

or Lauth’s violet, 6, 136 

synonomy of, 6, 135 
Thistle— 

Canada (See Canada thistle) 

Russian (See Russian thistle) 
Thixotropic properties of cream, 16, 8 
Thlaspi arvense—(See also French weed) 

relation to dairy products, 13, 308 
Thompson, 8. C., resolution concerning, 1, 

437 
Thorium— 
chloride, effect on— 
electrokinetic potential, 18, 34 
electrophoretic mobility, 20, 555 
heat stability of milk, 15, 350 
nitrate in cream, effect on fat test of 
buttermilk, 8, 341 
Thymol, powdered, as preservative, 4, 556 
Thymolphthalein, for pH of hypochlorite 
solution, 6, 315 
Thyroid— 
desiccated, effect of feeding on milk 
production, 20, 412 
fluorine content, 17, 698 
glands, effect of hypophysectomy on, 
20, 410 
Thyroxine— 
effect on— 
galactin content of pituitaries, 19, 
448 
milk and fat production, 20, 412 

influence on milk secretion, 18, 195 
Tick— 

eradication, arsenical dip for, 15, 408 

fever, resistance of water buffalo to, 3, 

348 
Tilachlidium culture from churn, 14, 401 
Timothy— 
and alfalfa hay combined, behavior of 
cows on, 15, 171 

ash as supplement in ration, 18, 512 

composition, effect of stage of matur- 
ity on, 20, 253 
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fresh, as vitamin A supplement, 18, 
551 
hay— 
actinomycetes in, 5, 491 
antiseorbutic value, 12, 400 
ealeium content, 7, 62; 8, 298; 9, 
84 
earotene content, changes during 
storage, 19, 467 
composition, 5, 300; 6, 386; 7, 62; 
8, 298, 406; 15, 268 
cured, effect on color of milk fat, 
7, 152 
effect on— 
earotene content of milk, 19, 
447 
color value of milk, 19, 447 
health of cows, 16, 318 
milk yield, 16, 318 
staying powers of cows, 16, 
318 
vitamin A content of— 
butter, 16, 357 
milk, 19, 447 
fertilizing constituents 
from soil by, 1, 8 
for prevention of 
blindness, 18, 435 
grades 1 and 3, relative calcium 
assimilation from, 15, 267 
in calf ration, 9, 39; 11, 488; 15, 
278; 19, 292, 522 
in ration, 2, 10; 5, 337; 8, 18, 313; 
9, 82; 10, 89, 404; 12, 412; 13, 
433, 482; 14, 195, 315, 323; 16, 
364; 17, 304, 696; 18, 70, 436, 
444, 512, 558; 19, 438, 443, 444, 
463, 598; 20, 32, 526, 617 
magnesium content, 7, 62; 8, 298 
nitrogen content, 7, 62; 8, 298 
phosphorus content, 7, 62; 8, 298; 
9, 84 
properties, 5, 300 
rations, calcium assimilation on, 
19, 330 
relation to acidosis, 16, 422 
sulfur content, 7, 62 
sun-cured, in ration, 18, 513 
in A.L.YV. silage, 19, 453 
in grass silage, 20, 426 
in pasture, 19, 624 
molasses silage, 20, 425 


removed 


nutritional 
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pasture, composition, 20, 255 
vitamin A content, pasture vs. green, 
18, 547 
Tin— 
and copper, electrochemical relations 
between, 6, 273 
cans— 
for condensed milk, sealing, 8, 174 
lacquered, keeping quality of but- 
ter in, 8, 498 
cleaner— 
sodium chromate in, 12, 254 
solutions, effect on metals, 12, 255 
effect— 
of various solutions and dairy 
products on, 12, 145, 256 
on butter, 1, 330 
on butterfat, 1, 330 
on color of heated lactose solu- 
tions, 18, 90 
on flavor of dairy products, 12, 


156 
on sweetened condensed milk, 9, 
466 
foil— 
discoloration— 
by process cheese, 13, 220; 
15, 38 


effect of pH and emulsifiers 
in cheese on, 20, 234 
for wrapping processed cheese, 19, 
500 
hydroxide in tallowy butter studies, 1, 
328 
in limonites, 20, 738 
plate, corrosion by trisodium phos- 
phate, retarding, 19, 735 
plated metals, photograph of effect of 
sodium carbonate on, 12, 260 
pure, test for copper in, 20, 198 
Tinned— 
copper— 
internal-tubular cooler, relation to 
tallowiness of milk, 14, 257 
resistance to corrosion in milk, 15, 
58 
iron, resistance to corrosion in milk, 
15, 58 
Tissues of dairy cows, fluorine content, 17, 
695 
Titanium in limonites, 20, 738 
Titratable acidity (See Acidity) 
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Titration test for acidity at receiving plat- 
form, 4, 536 
Toggenburg goats—(See also Goats) 
birth rate studies, 19, 620 
colostrum, changes in composition, 20, 
41 
Toluene— 
distillation method for dry milk, 11, 
240 
influence on— 
activity of rennet, 5, 321 
spontaneous coagulation of milk, 
5, 322 
Toluol— 
distillation method for dry milk, 19, 
553 
effect on rennet coagulation, 7, 407 
Tomato— 
agar, modified, 20, 442 
juice— 
in calf ration, 9, 40; 9, 413 
in ration, effect on oxidized flavor 
of milk, 20, 143 
Tomatoes— 
added to milk ration for calves, 7, 94 
canned 
for ophthalmia in calves, 19, 434 
in calf ration, 18, 435 
with milk ration, 7, 97 
in ealf ration, 9, 40 
Tongue, color, inheritance of, 2, 290 
Torsion— 
balance, accuracy for ice cream fat 
tests, 8, 203 
pendulum viscosimeter, use of, 12, 456 
Torula— 





cremoris—10, 51 
in cream, 6, 435 
yellow color of colony with Asper- 
gillus niger, 7, 166 
globosa, from gassy sweetened con- 
densed milk, 18, 475 
glutinis—10, 50 
description of, 10, 214 
lactis-condensi—10, 51 
from gassy sweetened condensed 
milk, 18, 474 
paraglutinis, description of, 10, 217 
rubicunda, description of, 10, 216 
sphaerica—10, 51 
in cream, 6, 435 
Total solids— 
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content of— 
cream of varying richness from 
same milk, 3, 522 
human milk, 1, 192, 194, 196 
milk, 1, 187 
in clotted cream, 1, 299 
in condensed and dried buttermilk, 6, 6 
in goat’s milk, 1, 183 
in ice cream, methods for determining, 
7, 576 
in milk—(See also Milk) 
legal limits on, 1, 50 
of virgin doe kid, 2, 23 
of cream, relation to fat content, 3, 522 
of milk, 1, 298 
of ‘‘seald’’ milk, 1, 298 
of sweetened condensed milk— 
methods for determining, 7, 497 
refractometric method for, 9, 140 
of water buffalo milk, 3, 346 
Toxic products in pasteurized milk, 1, 169 
Toxicity of— 
buttermilk, soured in zine containers, 
11, 79 
cottonseed meal—4, 553 
elimination of, 9, 359; 10, 519 
Toxin, botulinum, destruction by milk bac- 
teria, 11, 352 
Trade mark for butter— 
in Towa, 1, 385 
in Michigan, 1, 384 
in Minnesota, 1, 383 
Training— 
men for milk plant work, 6, 75 
needed for dairy plant operators and 
managers, 2, 519 
‘*Transition point’’ of milk fat, 19, 749 
Transporting milk in hot condition, 6, 608 
Trench silos (See Silos) 
Tributyrin— 
in medium for lipolytic types, 19, 194 
-splitting bacteria in butter, 19, 268 
Tricaleium phosphate—(See also Bone 
meal, Phosphate, ete.) 
in ration, 10, 171 
Trichoderma lignorum, growth on butter, 
17, 398 
Tricholena rosea (See Natal grass) 
Trichothecium roseum, growth on butter, 
17, 398 
Tricresol in peroxidase test, 7, 175 
Triethanolamine oleate in fly spray, 19, 24 
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Trifolium— 
agrarium (See Clover, hop) 
hybridum (See Clover, alsike) 
pannonicum (See Clover, Hungarian) 
pratense (See Clover, red) 
procumbens (See Clover, hop) 
repens—(See also Clover, white) 
var. Ladino or latum (See Clover, 
Ladino) 
vitamin A content, 15, 475 
Trimethylamine— 
as cause of fishy flavor in butter, 3, 194 
from choline, 3, 203 
Triplets from— 
Angus and Hereford cows, 3, 282 
sheep, 3, 284 
Trisodium phosphate— 
as cream neutralizer, 19, 505 
cleaning dairy equipment with, 19, 733 
in hypochlorite solution for milking 
machine, 17, 478 
retardation of corrosion by, 19, 735 
solution, effect on metals, 12, 255 
solutions, pH, 20, 94 
Tri-State Fair, Memphis, college dairy 
cattle judging contest at, 6, 373 
Trisulfo-carbolate tablets for preserving 
skimmilk curd, 16, 496 
Triticum vulgare (See Wheat) 
Troco— 
butter substitute from coconut meat, 
2, 144 
foam test of, 2, 144 
Trophies— 
Ayrshire, 2, 274; 3, 207 
Cherry, J. G., Co., 1, 425; 4, 169 
Ford, J. B., Co., 1, 422, 425; 2, 274; 3, 
207; 4, 169; 6, 68 
Guernsey, 2, 274; 3, 207 
Hoard’s Dairyman, 1, 422, 425; 
3, 207; 4, 169; 6, 68 
Holstein, 2, 274; 3, 207 
Jersey, 2, 274; 3, 207 
National Dairy Association, 1, 422; 2, 
274; 3, 206; 4, 169; 6, 68 
Troy-Fucoma method for fat in ice cream, 
8, 55, 196; 9, 278 
Trypaflavine broth for presumptive test, 
20, 68 
Trypsin— 
digestion of milk, effect of irradiation 
on, 15, 473 
effect of pH on, 12, 19 
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Tryptone— 
glucose-skimmilk agar— 
and 32° C. ineubation, effect on 
bacterial count of ice cream, 20, 
755 
bacterial counts on, 20, 446 
results obtained with, 19, 493 
vs, standard agar, 19, 492; 20, 578 
vs. standard agar, bacterial counts on, 
19, 387 
Tryptophane— 
content of casein, relation to curd char- 
acter, 16, 240 
effect on color of heated lactose solu- 
tions, 18, 90 
Tuberele— 
bacilli— 
medium for, 7, 322 
phenol coefficient of sodium hypo- 
chlorite for, 7, 324 


bacillus— 
bovine, effect of milk drying on, 
8, 213 
human, effect of milk drying on, 
8, 213 
in milk, inactivation by heat, 6, 
140 
Tuberculin testing, requirements in U. S., 
1, 61 
Tuberculosis— 


in milk goats, 19, 435 
infection in dried milk, 8, 206 
resistance of water buffalo to, 3, 348 
Tubes, leakage, 5, 422 
Turnip flavor in cream, 8, 134 
Turnips— 
in ration, 6, 468 
prohibited as dairy cow feed, 1, 58 
Twin births, distribution, 15, 92 
Twinning tendency, relation of milk pro- 
duction to, 7, 262 
Twins— 
from Aberdeen-Angus cows, 3, 278 
from Herefords, 3, 276 
from sheep, 3, 284 
gestation period, 15, 92 
_pygopagus parasitic, bovine, involving 
the udder, 19, 651 
Typhoid— 
group— 
longevity— 
effect of milk films on, 8, 153 
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in surface, salt and mineral 
waters, 8, 156 
viability in surface (tap) water, 
effect of sunlight on, 8, 158 
milk-borne, relation of water to, 8, 146 
organisms, Hopkins, in sodium hypo- 
chlorite tests, 7, 319 
Tyrosin crystals in Giiterkise, 1, 96 
Tyrosine— 
eontent of casein, relation to curd 
character, 16, 240 
effect on color of heated lactose solu- 
tion, 18, 90 


Unven—csee also Mammary gland) 
abnormal, proteins of whey fraction of 
milk from, 16, 101 
activity, effect of drugs on, 1, 476 
and milk yield of Jerseys, correlation 
coefficient, 3, 13 
capacity— 
and milk secretion, 10, 1 
influence on continuity and rate 
of secretion, 11, 230 
clean, cities requiring, 1, 62 
clipping, cities requiring, 1, 62 
different quarters— 
amount and fat per cent of milk 
from, 7, 169 
variation in milk from, 12, 481 
diseased, effect on alcohol test, 6, 194 
disturbances, relation to flaky milk, 10, 
442 
fibrous condition, relation to curd ten- 
sion of milk, 17, 261 
fore vs. rear quarters, variation in milk 
and fat production in, 7, 170 
infections, recognition by microscopic 
examination of milk, 1, 268 
leaving milk in, effect on tests, 7, 395 
manipulation, effect on lactation, 2, 24 
massage, effect on thoroughness of 
machine milking, 17, 333 
mastitis-infected, milk from, relation 
to heat stability of evaporated milk, 
18, 287 
normal, proteins of whey fraction of 
milk from, 16, 101 
pygopagus parasitic bovine twins in- 
volving, 19, 651 
quarters, chloride values of milk from, 
18, 531 
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returning milk to, effect on yield and 
composition of milk, 7, 268 
staphylococcie infection, effect of, 17, 
259 
streptococcie infection— 
effect of, 17, 259 
influence on— 
bacterial quality of milk, 18, 
777 
chloride content of milk, 18, 
777 
flavor of milk, 18, 777 
trouble, effect of milking machine 
sterilization on, 3, 49 
venous blood flow from, 20, 409 
vertical transverse section, photograph 
of, 10, 9, 12 
veterinary examination, 17, 261 
washing and wiping, cities requiring, 
1, 62 
Ultramicroscopic examination of fat glob- 
ule membrane material, 16, 46 
Ultraviolet— 
light, activatability of milk with, 19, 
485, 739 
radiation— 
antirachitie activation 
films by, 17, 433 
of milk surface, reflection from, 
17, 608 
optimum response by milk to, 20, 
435 
solar, influence on— 
blood chemistry of calves, 19, 
291 
mineral metabolism of calves, 
19, 291 
transmission by— 
constituents of milk, 17, 488 
milk, effect of fat content on, 
17, 435 
skimmilk and whey, 17, 437 
radiations— 
influence on stability of vitamin A 
in butterfat, 14, 229 
of evaporated milk films, 19, 67 
ray meter, 19, 68 
rays, irradiation of milk by, 17, 528 
Underfeeding, effect on milk secretion, 6, 
251 
Unicorn in ration, 7, 537 
Union of American Biological Societies, 
committee on, 7, 108; 8, 61; 9, 93 


of milk 
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United— 
Dairymen Cooperative, cheese grading 
for, 4, 223 

Kingdom, as dairy market, 6, 150 

States— 
Bureau of Standards, Babcock 

glassware specifications, 7, 110 
dairy conditions in, 6, 152 
Department of Agriculture— 
Bureau of— 

Chemistry, Joint Com- 
mittee on Definitions 
and Standards, recom- 
mendation to, 2, 269 

Dairy Industry, nutrition 
laboratory, 16, 600 

Markets— 

commended by Amer- 
ican Dairy Science 
Association, 2, 275 
dairy products activ- 
ities, 4, 423 
reports of, 1, 411 
Dairy Division— 

activities, 1, 430 

dairy products research 
activities, 4, 425 

resolution by American 
Dairy Science Associ- 
ation concerning, 1, 
437; 7, 108 

Food Administration, regulations 
on sugar, 2, 32 
milk inspection work in, 19, 480 
optional grading of butter in, 4, 
222 
University of— 
California, new dairy industry build- 
ing, 5, 523 
Nebraska— 
new dairy building, 
address, 1, 4 
placing card for dairy cows, 1, 180 
scale of points for dairy cows, 1, 
177 
Tennessee, dairy department moves, 5, 
523 
Urea— 
effect on color of heated lactose solu- 
tions, 18, 90 
in milk, abstract on, 9, 541 
in rat ration, 4, 561 


dedication 
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nitrogen content of bovine blood, 13, 
338 
Urie acid— 
content of bovine blood, 13, 338 
in milk, abstract on, 9, 541 
Urine— 
acetone bodies in, 20, 408 
bovine— 
bicarbonate in, 16, 414 
composition, effect of different 
feeds on, 16, 420 
pH, 16, 417 
caleium— 
balance, 9, 85 
content, 13, 434; 14, 270; 15, 269; 
17, 86, 236; 18, 517 
collection from cows, 8, 97 
composition— 
effect of acid feeding on, 16, 417 
influence of A.I.V. silage on, 18, 
75 
daily excretion by fasting cows, 9, 19 
decomposition products in, effect of 
fermented milk on, 3, 419 
effect of acid silage on, 18, 439 
from pregnant cows, ovarian hormone 
content of, 12, 491 
mineral content, 8, 301 
nitrogen— 
content, 4, 10; 8, 301; 10, 412; 14, 
272; 17, 236 
partition in, relation of non-pro- 
tein nitrogen in ration to, 10, 
400 
of calf, nitrogen content, effect of 
ration on, 3, 323 
of dairy calves, nitrogen excreted in, 
2, 325 
pH—14, 312 
effect of acid in ration on, 4, 10 
phosphorus— 
balance, 9, 85 
content, 13, 434; 14, 271; 15, 270; 
17, 86, 235; 18, 517 
pregnant cows’, as source of estrogenic 
hormone, 16, 130 
pus in, tests for, 17, 292 
rats’, nitrogen in, 4, 560 
reaction, effect of— 
acid ration on, 4, 9 
alfalfa hay and A.I.V. silage on, 
19, 454 
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vitamin C econtent—20, 11 
effect of green rye on, 19, 474 
Urotropin— 
as galactagogue, 4, 481 
physiological action, 4, 478 
Utensils— 
as source of bacteria in milk, 3, 309 
dairy (See Dairy utensils) 
milk (See Milk utensils) 
Utilization of— 
buttermilk in 
form, 6, 1 
dairy by-products, 2, 46 
protein in milk production, efficiency 
of, 8, 15 
whey for new foods, 19, 502 


Vacuum— 


condensing pan, 
cream mix, 5, 274 
volatile solvent method for 


condensed and dried 


for condensed ice 


oven vs. 
moisture in cheese, 11, 325 
pan— 
C. E. Rogers type, 6, 207 
experimental, 18, 761 
for condensed buttermilk, 6, 4 
treatment of cream for removal of 
garlic or French weed flavor, 
20, 458 
pans, copper, effect on copper in con- 
densed milk, 5, 465 
process for evaporated milk, effect on 
vitamin B, 9, 379 
seal for milk bottles, adaptability, 19, 
488 
Valenta number of butterfat, 2, 130 
Vanadium in limonites, 20, 738 
Vanilla— 
extract— 
imitation, in ice cream, 7, 585 
in ice cream mix, 2, 34 
true, in ice cream, 7, 585 
extracts— 
aleohol content, 7, 588 
composition, 7, 588 
imitation, coumarin in, 7, 588 
lead number, 7, 588 
Vanillin— 
in Bourbon extract, 12, 471 
in Tahiti extract, 12, 471 
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Mojonnier milk tester for routine de- 
termination of, 12, 469 
Towt lead number for, 12, 469 
Van— 
dar Berg, Professor, remarks by, 4, 167 
Norman, H. E., remarks by, 2, 68; 3, 
68; 4, 159, 172 
Slyke— 
and Bosworth method for acidity, 
7, 247 
method for amino nitrogen, 14, 42 
micro- apparatus, 7, 81 
vs. Sorenson method for 
nitrogen, 19, 133 
Vapor tension, aqueous, of alpha hydrate- 
anhydride systems of lactose, 17, 587 
Vegetable— 
fat (See Fat) 
flavor in cream, 8, 135 
gelatin, effect on properties of whipped 
cream, 18, 466 
protein (See Protein) 
stabilizers—(See also Stabilizers) 
in ice cream, 16, 265 
Vegex, in medium, 15, 142 
Vein— 
external pudic, 20, 409 
internal pudic, 20, 409 
subcutaneous abdominal, 20, 409 
Veins, mammary, 20, 409 
Veitch, green, effect on color of milk, 7, 
152 (See also Vetch) 
Velvet— 
beans (See Beans) 
grass, composition, 20, 255 
Venous blood (See Blood) 
Ventilation of stables, cities requiring, 1, 62 
Vermont— 
dairying in ’70’s and ’80’s, 6, 87 
history of dairying in, 6, 87 
Vernal grass, sweet— 
composition, 20, 255 
in pasture, 19, 624 
Vetch—(See also Veitch) 
acid-neutralizing power, 18, 320 
composition, 20, 257 
hay— 
in ration, 20, 420 
iodine content, 16, 27 
kidney, composition, effect of stage of 
maturity on, 20, 253 
Veterinary college in Norway, 1, 12 


amino 
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Vibration, sonic (See Sonic vibration) 
Vibrio fetus agglutinins in colostrum, 14, 
167 
Vici villosa (See Vetch) 
Vigna sinensis (See Cowpea) 
Vinegar waste, prohibited, as dairy cow 
feed, 1, 58 
Viosterol— 
daily massive doses, effect on— 
blood calcium and inorganic phos- 
phorus in calves, 17, 83 
calcium and phosphorus metabo- 
lism in calves, 17, 83 
effect on— 
blood calcium and phosphorus, 20, 
434 
tetany of calves, 19, 441 
in calf ration, 18, 435; 19, 433, 441; 
20, 419 
Mead’s, as source of vitamin D, 18, 
549, 573 
(250 D) in ration, 18, 213 
Virginia Agricultural Experiment Station, 
pasture fertilization studies, 16, 95 
Viscogen, for neutralizing cream, 7, 464 
Viscolized— 
cream, effect on cream rising in milk, 
7, 202 
milk— 
cream rising in, 7, 202 
detection, 10, 501 
Viscolizer— 
for condensed ice cream mix, 5, 274 
Viscosimeter— 
Clark, 3, 470 
Coulomb, photograph of, 12, 457 
Doolittle torsion, 9, 70 
gravity type, 16, 3 
MaeMichael, 5, 5; 6, 595 
Mojonnier-Doolittle, 12, 456 
Ostwald, 10, 363 
Scott ’s, 6, 595 
Stormer, 12, 322 
torsion pendulum, calculation of abso- 
lute viscosity from, 12, 456 
vacuum tube, diagram of, 18, 763 
Viscosity— 
absolute— 


and relative, of lactose solutions 


and skimmilk, 10, 364 
ealeulation, 12, 456 
equation for caleulating, 12, 458 
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apparent— 
of cream, Borden body flow meter 
for, 18, 751 
of ice cream, factors affecting, 
17, 639 
basic, of ice cream mix, 12, 285; 14, 84 
influence on cream rising, 9, 1 
MaeMichael viscosimeter vs. 
body flow meter for, 18, 752 
of condensed milk, 6, 209 
of cream, 9, 68 (See also Cream) 
of fluid cream, study of, 16, 1 
of ice cream— 
factors influencing, 9, 68 
mix, 6, 209, 595; 10, 202 (See also 
Tee cream mix) 
of market cream, factors affecting, 19, 
487 
of milk, effect of pasteurization on, 7, 
178, 180 
of natural milk, 7, 174 
of pasteurized skimmilk, 10, 367 
of remade milk, 5, 5; 7, 174 
of rennet whey, 10, 367 
of skimmilk, effect of temperature on, 
10, 361 
of sweetened condensed milk, factors 
influencing, 3, 468 
of water, 10, 365 
pipette, drawing of, 7, 176 
relative— 
formula for, 7, 175 
of interglobular liquids, 20, 662 
of solutions of dry skimmilk, 10, 
338 
superficial, 18, 106 
values vs. plasticity constants, 11, 393 
Vitamin— 
A— 
activity— 
of butter—(See also Butter) 
from cows fed alfalfa 
hay and soybean hay, 
18, 434 
produced by Guernsey 
and Ayrshire cows, 16, 
153 
of butterfat, relation of 
home-grown roughage feeds 
to, 20, 427 
of fresh timothy, 18, 551 
of red top, 18, 551 


Borden 
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of third-cutting alfalfa hay, 
as affected by curing 
methods, 19, 581 
caratone and caritol as source of, 
18, 435 
carrots as source of, 19, 438 
cod liver oil as source of, 19, 438 
concentrate— 
in ealf ration, 20, 414 
in cod liver oil, feeding to 
calves, 20, 59 
White’s, in goat ration, 17, 
224 
content— 
comparative, of nut marga- 
rine and butter, 16, 559 
of A.I.V. silage, 19, 452 
of alfalfa, 18, 573 
of butter (See Butter) 
of butterfat (See Butterfat) 
of calf’s liver, 9, 130 
of corn silage, 19, 452 
of dried beet pulp, 9, 131 
of Kentucky blue grass, 15, 
475 
of margarine, 18, 478 
of meadow fescue, 18, 639 
of milk— 
effect of— 
feeding A.I.V., mo- 
lasses, and normal 
silage on, 19, 452 
molasses and A.I.V. 
silages on, 20, 430 
rate of change in, 19, 
447; 20, 31 
seasonal variation in, 15, 
15 
with high protein rations, 
11, 104 
of molasses silage, 19, 452 
of orchard grass, 18, 639 
of oxidized skimmilk—9, 123 
powder, 9, 124 
of pasture plants, 15, 475; 
18, 547, 573, 639 
of red top, 18, 547 
of smooth brome grass, 18, 
573 
of sour cream butter, 18, 478 
of sweet cream butter, 18, 478 
of timothy, 18, 547 
of wheat straw, 9, 126 
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of white— 
blossom sweet clover, 18, 
639 
clover—15, 475 
and Kentucky blue 
grass, pasture vs. 
green, 15, 475 
deficiency — 
effect on calves, 9, 128 
in calves, 9, 416 
methods for detecting, 20, 427 
relation to— 
blood calcium and phos- 
phorus, 18, 435 
white-spotted kidneys in 
calves, 19, 434 
symptoms of, 20, 427 
destruction in irradiated butter- 
fat, factors affecting, 14, 248 
effect of— 
autoclaving on, 6, 237 
hegari fodder and cottonseed 
meal rations, 19, 437 
from prairie hay, 19, 439 
in butterfat 
determination of, 14, 22 
stability to ultraviolet radia- 
tions, 14, 229 
in calf ration, 19, 433 
in foodstuffs, 7, 295 
in prevention of cottonseed meal 
injury, 18, 436 
lack of, relation to blindness and 
other diseases of children, 7, 1 
ophtkalmia, 19, 434 
potency of— 
butterfat, factors influencing, 
18, 433 
milk (See Milk) 
Puratene as source of, 19, 446 
replacing whole milk in calf ra- 
tion, 19, 435 
requirements of dairy cattle—20, 
417 
for reproduction and lacta- 
tion, 19, 438 
technie for studying, 20, 427 
role in nutrition of calves, 9, 119 
stability to ultraviolet radiations, 
in butterfat, 14, 229 
storage in rats on winter and 
A.I.V. milk, 20, 621 
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suppressing factor in soybean oil, 
attempted removal, 20, 429 
value of— 
alfalfa hay, 18, 797 
butter—(See also Butter) 
factor in soybeans affect- 
ing, 19, 447; 20, 87 
maintenance’ through 
winter feeding condi- 
tions, 16, 355 
soybean hay, 18, 797 
anti-beri beri, 7, 298 
antiscorbutic, role in nutrition of 
calves, 9, 37 
B— 
bacteria as source of, 11, 104 
bacterial synthesis of, 11, 104 
content— 
of dry— 
skimmilk, 15, 445 
whey, 15, 445 
of milk— 
effect of pasteurization 
on, 17, 455 
seasonal variation, 15, 14, 
16 
-deficient— 
milk, 9, 428 
ration, growth of calves on, 
9, 422 
effect of autoclaving on, 6, 237 
in concentrated, water-soluble 
fraction of milk, 11, 420 
in evaporated milk, 9, 379 
in foodstuffs, 7, 295 
in yeast, 7, 425 
marmite as source of, 9, 418 
potency of milk derivatives, 14, 
447 
requirements of calf, 9, 409; 11, 
103 
synthesis in digestive tract of 
calves, 11, 103 
B, in milk, effect of manganese on, 19, 
475 
B, content of milk, seasonal variation, 
15, 18 
cH 
content— 
of blood and urine, effect of 
green rye on, 19, 473, 474 
of dairy orange beverages, - 
19, 474 





of milk—19, 473 
effect of pasteurization 
on, 17, 489 
influence of ration on, 
18, 437 
variations in, 20, 9 
deficiency, effect on calves, 9, 41 
effect of autoclaving on, 6, 237 
in foodstuffs, 7, 295 
in milk— 
effect of manganese on, 19, 
475 
influence of pasteurization on, 
7, 379 
origin of, 7, 379 
stability, influence of — 
metal contamination on, 
19, 373 
pasteurization on, 19, 
373 
storage on, 19, 373 
in ration, relation to oxidized 
flavor in milk, 20, 145 
in silage, 7, 379 
of milk from individual cows, re- 
lation of grass silage to, 20, 426 
relation to oxidized flavor of milk, 
20, 431 
requirements of bovine, 9, 37 
requirements of calves, 9, 49 
role in nutrition of calves, 12, 394 
tests of calves’ liver, 12, 394 
titration, 17, 493 
content— 
of calf meal, 6, 485 
of carrots, 6, 489 
of milk, effect of autoclaving on, 
6, 237 
 _ 
concentrate— 
in ealf ration, 20, 414 
in cod liver oil, feeding to 
calves, 20, 59 
White’s, in goat ration, 17, 
224 
concentration— 
of irradiated milk, factors 
affecting, 17, 440 
of milk, factors influencing 
17, 484 
content of milk, effect of cod 
liver oil concentrate feeding on 
16, 549 














corn silage as source of, 19, 359 
deficiency— 
effects on mature dairy cows, 
20, 434 
in calves, 20, 419 
from irradiated commercial cho- 
lesterol, 15, 16 
from viosterol, 18, 549, 573 
in butterfat, stability in storage, 
13, 515 
in ealf ration, 19, 433 
in natural and irradiated butter- 
fat, 13, 512 
milk—(See also Milk) 
irradiated-ergosterol vs. yeast 
for production of, 17, 445, 
685 
of butterfat, methods of concen- 
trating for assay, 20, 433 
potency— 
of dry blood, 17, 689 
of dry feces, 17, 689 
of milk, influence of rough- 
age on, 19, 445 
relation to— 
aphosphorosis, 18, 222 
calcium and phosphorus re- 
tention in cattle, 18, 213 
requirements— 
for growth and well-being of 
calves, 20, 432 
of calves fed natural milk, 18, 
432 
-sparing action of magnesium in 
ration, 18, 605 
studies in cattle, 18, 511, 605; 19, 
291, 359 
wheat straw as source of, 18, 607 
deficiency, possible relation to blind- 
ness in cattle, 19, 433 
E— 
deficiency, 19, 439 
dietary requirements of goats for, 
18, 431 
synthesis by goat, 18, 432 
G content of— 
dried skimmilk, effect of process 
on, 19, 1 
dry skimmilk and whey, 15, 445 
milk— 
effect of pasteurization on, 
17, 455 
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seasonal variation in, 15, 18 
properties of condensed and dried but- 
termilk, 6, 8 
supplements, administration of, 20, 433 
water-soluble— 
B—7, 298 
in rat ration, 4, 557 
Vitamins— 
catalytic destruction by manganese 
during pasteurization, 19, 475 
fat-soluble, 13, 497; 14, 229 
importance for calves, 6, 66 
in butter (See Butter) 
in dairy products, review on, 7, 294 
in feeds, 7, 297 
value for calves, 7, 105 
Vitex— 
effect on vitamin D content of milk, 
16, 551 
vitamin D concentrate in ration, 16, 
550 
Vocational agriculture, relation to quality 
improvement campaign, 20, 498 
Vogt— 
ice cream freezer, 17, 47 
method for flake buttermilk, 18, 139 
Volatile— 
acid— 
content of milk, quantitative de- 
termination, 7, 74 
production by Streptococcus citro- 
vorus and S. paracitrovorus, 12, 
26 
acidity— 
in starter, 4, 278 
of Iowa Blue cheese, 
penicillia on, 19, 498 
produced in milk by citric acid- 
fermenting streptococci, 16, 157 
acids— 
from peptone by Bacterium acidi- 
propionici (d), 6, 307 
of cream, 4, 521 
of experimental butter, 4, 521 
fatty acids— 
in cheese, 6, 303 
production by propionic acid bae- 
teria, 6, 303 
oxidizable substances of 
butter, 4, 521 
solvent vs. vacuum oven method for 
moisture in cheese, 11, 325 


effect of 


cream and 

















W antace, Henry A., letter from, 18, 
674 
Walnut meats, musty smelling, actino- 
mycetes in, 5, 494 
Walnuts— 
black— 
influence on lactose erystalliza- 
tion in ice cream, 16, 199 
water-absorbing power, 16, 198 
domestic— 
influence on lactose crystallization 
in ice cream, 16, 199 
water-absorbing power, 16, 198 
Manchurian— 
influence on lactose crystallization 
in ice cream, 16, 199 
water-absorbing power, 16, 198 
War emergency dairy products report, 1, 
411 
Washed cream, preparation, 15, 377 
Washing— 
of milk cans, 2, 50 
powders— 
alkaline constituents, method for 
estimating, 20, 93 
relation to corrosion of metals, 12, 
252 
solutions, method of estimating alka- 
line constituents of, 20, 93 
Washington State College water supply, 
analysis of, 18, 361 
Wastes, dairy, disposal of, 7, 503 
Water— 
absolute viscosity, 16, 5 
acidified, effect on keeping quality of 
butter washed with, 3, 385 
actinomycetes in, 5, 491 
added, in cream, detection, 10, 353 
bacterial content, 8, 419 
bath for— 
Babcock test bottles, 1, 41; 5, 180 
cream samples, 1, 41; 5, 180 
blanks—(See also Dilution blanks) 
alkaline, use for plating dried 
milk products, 15, 391 
cotton stoppers for, 1, 512 
with broken glass, for butter, 1, 
169 
Borden body flow meter time, 16, 5 
bound (See Bound water) 
buffalo—(See also Buffalo) 
milk (See Milk) 
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calcium content, 7, 62 


consumption— 
by cows— 
day vs. night, 17, 273 
effect of — 
plane of production on, 
17, 270 
succulence in ration on, 
17, 270 
wet vs. dry beet pulp on, 
16, 366 


time and quantity, 17, 273 
effect on milk and fat production, 
2, 6 
of dairy cows, factors influencing, 
17, 265 
of heifers, 18, 166 
contaminated, regulations on, 1, 59 
density, 10, 365 
distilled— 
calcium, magnesium and nitrogen 
content, 8, 298 
effect on— 
mineral metabolism of dairy 
cows, 8, 293 
tendency to colony formation 
on petri plates, 11, 436 
vs. tap, effect on digestibility of 
ration, 8, 407 
drinking, effect on inorganic phos- 
phate in blood plasma of cattle, 13, 
184 
drunk by cattle, relation to live weight, 
9, 18 
hardness, effect on feathering of 
evaporated milk in coffee, 14, 181 
heat temperature diagram for, 12, 96 
hot, method for sediment test of but- 
ter, 20, 511 
ice—(See also Ices) 
cane sugar separation from, 10, 
219 
cooling and warming curves, 10, 
222 
storage, solubility-freezing point 
relationships, 18, 801 
ices, crusting, 18, 801 
in clotted cream, 1, 299 
in corn syrup, 2, 36 
in ration—9, 83 
effect on fat content of milk, 6, 
468 
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intake of calves, relation to body 
weight and dry matter consumption, 
17, 256 
magnesium content, 7, 62 
meter, 17, 268 
mineral, longevity of typhoid group in, 
8, 156 
natural, effect on mineral metabolism, 
8, 301 
nitrogen content, 7, 62 
pH— 
after use for washing butter, 18, 
365 
change in contact 
granules, 18, 366 
refractive constant, 9, 148 
relation to milk-borne typhoid, 8, 146 
requirements— 
for milk production, 2, 4 
of dairy calves, 17, 249 
salt, longevity of typhoid group in, 8, 
156 
-soluble fraction, concentrated, of milk, 
as source of vitamin B, 11, 420 
solutions, saturated with sucrose and 
dextrose, studies on, 18, 801 
sulfur content, 7, 62 
supplies, dairy farm, bacteriological 
and epidemiological data on, 8, 161 
supply, dairy farm, regulations on, 1, 
66 
surface— 
effect of sunlight on viability of 
typhoid group in, 8, 158 
longevity of typhoid group in, 8, 
156 
tension values, 18, 106 
tap, calcium, magnesium and nitrogen 
content, 8, 298 
viscosity, 10, 365; 18, 107 
Washington— 
and Idaho, pH, 18, 364 
State College— 
buffer value, 18, 362 
composition, 18, 361 
Watering— 
cows, labor required for, 4, 489 
device for experimental work, 18, 129 
of milk, effect on freezing point, 9, 194 
Waters, creamery, pH, relation to washing 
butter, 18, 359 


with butter 
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Wax capsule, effect on action of sodium 
hypochlorite, 7, 327 
Weather— 
conditions, effect on milk and fat pro- 
duction, 5, 263 
hot, effect on fat per cent of milk, 6, 
477 
Weibull method for fat in milk powder, 
abstract on, 9, 538 
Weight— 
growth in, of Guernsey cows after two 
years, 11, 265 
live, of dairy cattle of unknown age, 
20, 403 
of new-born calves, 20, 113 
Weights, Babcock, specifications for, 1, 40 
Wells, bacterial data on, 8, 161 
Wendt, H. D., letter from, 1, 384 
Wensleydale cheese (See Cheese) 
Western Dairy Instructors’ Association, 7, 
205 
Wheat— 
aleoholie extract, in rat ration, 15, 19 
bran— 
as source of phosphorus, 20, 406 
calcium content, 7, 62 
composition, 5, 300, 337; 8, 406 
consumed by heifers, 5, 353 
effect on oxidized flavor of milk, 
18, 468 
for dairy heifers, 1, 449 
in ealf ration, 6, 486; 7, 217, 446; 
10, 433; 12, 39; 14, 284; 15, 
278, 287; 19, 436, 522; 20, 415, 
416 
in goat ration, 15, 242; 17, 224 
in rat ration, 7, 437 
in ration, 2, 10; 4, 30, 200, 318, 
479; 5, 30; 6, 384, 468; 7, 87, 
537; 8, 19, 91, 95; 9, 83, 311, 
382, 396; 10, 89, 404; 11, 182, 
480; 13, 104, 118; 14, 268, 310, 
323; 15, 172, 268; 16, 321, 410, 
549; 17, 3, 344, 382, 410, 672; 
18, 163, 213, 438, 442, 444, 558, 
594; 19, 318, 461, 598; 20, 272, 
296 
in self-feeder for calves, 6, 502, 
574 
magnesium content, 7, 62 
nitrogen content, 7, 62 
phosphorus content, 7, 62 





Whey 
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price, 1, 460; 5, 355; 10, 287 
properties, 5, 300 
standard, in ration, 13, 297 
sulfur content, 7, 62 
carotene content, 20, 559 
composition—4, 145 
effect of stage of maturity on, 20, 
253 
exports of, 1, 11 
fertilizing constituents removed from 
soil by, 1, 8 
flour— 
in ration, 18, 558; 19, 598 
middlings in chick ration, 19, 4 
for diary cows, 4, 136 
germ— 
in calf ration, 9, 412 
in rat ration, 18, 549; 19, 585 
oil in rat ration, 12, 438 
gluten in ration, 18, 558 
grass, crested, composition, 20, 254 
ground— 
in ration, 18, 438 
whole, in rat ration, 18, 549 
in calf ration, 7, 429 
in rat ration, 9, 367; 10, 521 
iodine content, 16, 27 
middlings— 
in ration, 17, 3; 20, 222, 272 
shorts, in ration, 7, 537 
standard, in ration, 13, 297 
potassium content, 1, 491 
sodium content, 1, 491 
straw— 
as source of vitamin D, 18, 607 
chopped actinomycetes in, 5, 491 
in calf ration, 10, 432; 11, 493 
in ration, 20, 272 
price of, 10, 287 
vitamin A content, 9, 126 
whole— 
ground, in rat ration, 11, 82; 19, 
585 
in pigeon diet, 14, 448 
in rat ration, 12, 234 
in ration, 20, 272 





acid, 9, 174 
agar— 
for bacteria, 4, 512 
for mold and yeast counts, 5, 364; 
10, 385; 16, 141; 20, 446 


for molds, 1, 169; 2, 410; 6, 431 
for oidia, 4, 512 
for yeasts, 4, 512; 6, 431; 7, 163 
lactic acid solution for, 16, 145 
use for bacterial counts of milk, 
1, 21 
butterfat loss in, 2, 486 
Camembert, composition, 10, 457 
Cheddar, milk sugar from, 11, 173 
chemical analysis, committee on, 17, 
340; 18, 416; 19, 222; 20, 63 
colloids, effect on cream rising, 9, 185 
composition—11, 163 
effect of — 
caleium chloride in milk on, 
10, 375 
pasteurization of cheese milk 
on, 11, 76 
condensed— 
effect of concentration of solids 
on yield of crude milk sugar 
from, 11, 168 
in canned soups, 19, 503 
in cheese spread, 15, 156 
conductivity, 16, 235 
cream—18, 829 
curd tension studies with, 19, 332 
in canned soups, 19, 503 
culture media, 3, 157 
dried (See Dried whey) 
dry (See Dry whey) 
fat— 
globule membrane material emul- 
sified in, 19, 331 
losses in, influence of starters on, 
16, 126 
formation in fermented, reconstructed 
milk, 13, 127 
fraction of milk, normal vs. abnormal 
udders, proteins of, 16, 101 
from buttermilk—8, 336 
cheese, albumin and casein con- 
tent, 2, 43 
fat in, 8, 336 
hydrogen ion concentration, 17, 34 
interchange, influence on curd tension 
of milk, 16, 232 
lactose in, 7, 390 
neutralization, effect on slime forma- 
tion on, 11, 167 
pasteurization, 2, 49 
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pH, relation to titratable acidity, 17, 
41 
pineapple cheese, milk sugar from, 11, 
173 
powder— 
in alfalfa silage, 19, 612 
in canned soups, 19, 503 
in cheese spreads, 15, 156; 17, 374 
in pimiento cheese, 17, 362 
proteins—16, 101 
relation to curd character of milk, 
16, 226 
raw, as starter for Swiss cheese, 16, 
391 
rennet— 
-easein, milk sugar from, 11, 173 
pasteurization, effect on viscosity, 
10, 367 
rennin, 9, 174 
ropy, Bacterium viscosum from, 14, 34 
Roquefort cheese, milk sugar from, 
11, 173 ’ 
separation in ice cream mixes, ‘factors 
influencing, 18, 307 
solids— 
as poultry feed, 3, 243 
in acid fruits and fruit juices, 19, 
503 
in ice cream mix, 19, 503 
sugar, for molds, 2, 410 
sweet, crude milk sugar and other 
solids from, 11, 163 
sweetened condensed— 
as substitute for egg white, 20, 
449 
as topping for hot chocolate and 
sundaes, 20, 449 
for candy, 20, 449 
for fruit whips, 20, 449 
for icing, 20, 449 
manufacture and use in foods, 20, 
448 
Swiss cheese— 
composition, 11, 166 
fat content, 18, 151 
pH, 7, 84 
titratable acidity, 17, 36 
ultraviolet radiation transmission by, 
17, 437 
utilization—2, 49; 3, 242 
for new foods, 19, 502 
paper on, 6, 71 
vitamins A, B and C in, 7, 297 
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Whipped cream (See Cream)- 
Whipping— 
cream—(See also Cream) 
studies on, 16, 329; 17, 307 
instant, of cream, by aeration, 19, 490 
White ’s vitamin A-D concentrate, 17, 224 
Whitewashing of stables, regulations on, 1, 
63 
Wild hay in calf ration, 9, 46 
Williams— 
and Wilkins Co. to publish Journal of 
Dairy Science, 1, 3 
E. H., remarks by, 7, 108 
Willman holder in ropy milk studies, 6, 620 
Wilson, W. A., work on butter control, 1, 
387 
Winter feeding conditions, effect on vita- 
min A value of butter, 16, 355 
Wisconsin— 
cow competition records, 2, 101 
eurd test, 1, 103 
dry milk from, seasonal variations in 
inorganic constituents of, 13, 522 
farm accounts records, history of, 18, 
495 
liquid rennet required in, 2, 482 
milk-iodine content, 17, 777 
official testing in, 1, 36 
Witches milk (See Milk) 
Woll, Fritz Wilhelm— 
necrology of, 6, 249 
photograph of, 6, 249 
Wood shavings, dry, on A.I.V. silage, 19, 
453 
Woodbury, C. G., remarks by, 2, 276 
Wool, sheep’s, glycollic acid in fat of, 1, 
342 
Working maintenance— 
as function of live weight in dairy 
cows, 20, 583 
bearing on energy-size index of lacta- 
tion, 20, 583 
World’s Dairy— 
Congress— 
action on, 4, 179 
announcement concerning, 6, 377; 
16, 500; 20, 65, 219, 395 
attendance at, 7, 138 
discussion on, 4, 159 
first American, 7, 138 
proceedings of, 7, 138 
remarks on, 3, 66, 68 
results of, 7, 139 
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industry in 1922, noteworthy events 
in, 6, 150 
Wort agar— 
for cream and butter counts, 5, 17 
for mold and yeast counts, 7, 357; 16, 
141; 20, 446 
Wrapper, butter (See Butter) 
Wrappers— 
for processed cheese, 19, 499; 20, 231 
transparent— 
colors of, 20, 193 
spectrographs of, 20, 192 
Wright, Mr., statement by, 1, 396 
Wyandotte— 
cleaner and cleanser solution, effect 
on metals, 12, 255 
eup for dairy cattle judging, 1, 150 


Xayruornvit, leaf, effect of organic 
acids on, 19, 466 
Xanthoproteie reaction for protein, 6, 212 
Xerophthalmia— 
arrested by butterfat, 7, 6 
in calves, 9, 133 
in children, 7, 1 
in mice, 6, 241 
photograph of case of, 7, 5, 6 
X-ray— 
analysis of— 
milk powder, 17, 592 
milkstone, 17, 590 
diffraction— 
patterns of amino acids, 19, 475 
studies— 
of Cheddar cheese protein 
during ripening, 19, 475 
showing structural changes 
in casein during cheese rip- 
ening, 18, 461 
investigation of microcrystalline 
structure of butterfat, 18, 45 
of dextrose, 17, 591 
of fresh spray-process skimmilk pow- 
der, 17, 589 
of liquid sour milk, 17, 589 
of powdered— 
lactose, 17, 589 
milk with crystallized lactose, 17, 
589 
of sucrose, 17, 591 
photographs of fat and butter, 18, 48 
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technique for studying rickets in 
calves, 20, 434 
X-rays— 
application to research in dairy tech- 
nology, 17, 587 
for study of eye growth in Emmental 
cheese, 1, 109 
Xylol, as adulterant of sulfuric acid, 
effect of, 7, 364 


Yannow, composition, 20, 255 
Yearly records, comparison with lactation, 
17, 737 
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Alimentary lipaemia in bovine, 20, 161 
Aliphatie acids, effect on desoxycholate 
agar, 19, 255 
Alkali— 
forming— 
ability of slime-forming Aero- 
bacter types, 19, 281 
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electrodes in deacidification of milk, 
19, 213; 20, 123 
foil— 
coated for butter, 19, 238 
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analysis) 
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in rats— 
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effect of milk on, 19, 12 
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inate sols, 19, 115 
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of 20, 130 
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Ascaris lumbricoides, milk treatment for, 
19, 92 
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as antioxidant, 20, 147 
content of milk, factors affecting, 20, 
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19, 64 
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teurized milk, 20, 64 
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Audible frequencies of sound waves, 20, 
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advertising dairy products in, 20, 46 
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dairy advertising in, 19, 188 indol method for detecting, 19, 
promotion of fluid milk sales in, 19, 199 
187 resistance to pasteurization, 19, 
Austrian Alpine breeds, adaptability 224 
for “finish milking” industry, 19, 74 selective medium for, 19, 224 
Autoclave, 19, 206 lactis aerogenes, selective medium for, 
Autoxidative spoilage of butter, 19, 71 19, 254 
Avenex No. 7 as antioxidant in cream subtilis, milk coagulating enzymes 
and ice cream, 20, 173 from, 19, 212 
Ayrshire-— tuberculosis—(See also Mycobacter- 
breed, butter color from, 19, 100 ium tuberculosis) 
butterfat— in milk, rapid detection of, 20, 
carotene content, 19, 7, 150; 20, 157 
109 typhoid—(See also Eberthella typhosa) 
vitamin A activity, 19, 7, 150; 20, in butter, biology of, 19, 154 
109 welchii—(See also Clostridium 
milk, vitamin C in, 19, 247 welchii) 


in milk, sources of, 19, 84 


B relation to infant diseases, 19, 
ABCOCK test— 84 
for butterfat, 19, 138 Bacilli— 
for fat in milk and cream, 20, 140 coli (See Coli bacilli, and coliform 
for homogenized milk, 19, 178, 186, types) 
270 flagellated, on desoxycholate agar, 
improved, for fat in ice eream, 19, 19, 255 
172 Bacteria— 
Minnesota modification, for ice cream, alkali-forming, in milk, 20, 3 
20, 105 butyrie acid (See Butyric acid bac- 
modified, for fat in ice cream, 19, 18 teria) 
versus Gerber vs. Roese-Gottlieb tests casein-digesting, from butter, 19, 239 
for fat in milk, 20, 120 de-oxygenating effect in methylene 
Bacillus— blue reduction test, 19, 298 
acidophilus—(See also Lactobacillus effect on keeping quality of butter, 
acidophilus) 19, 238 
Moro, relation to Thermobacterium fat-splitting, from butter, 19, 239 
intestinale, 19, 225 growth from single cell, motion pic- 
use in Cheddar cheese, 19, 15 tures showing, 20, 78 
breslau, growth in milk, 19, 280 heat-resisting, Rydzewski test for, 20, 
coagulans, effect of irradiation of milk 119 
on, 20, 177 in air, survival of, 19, 296 
coli— (See also Escherichia coli) in Kuban milk, 19, 83 
contamination in milk, water and in milk— 
foods, 19, 254 direct microscopic count of, 20, 
Endo-fuchsin agar for, 19, 224 138 
heat resistant strains of, 19, 224 effect on methylene blue reduc- 
in buttermilk, 19, 199 tion, 19, 298 
in cheese, 19, 199 vitamin requirements of, 20, 1 
in cow feces, 19, 111 in rennet, 19, 15 
in milk, 19, 199, 276 influence on milk flavor, 20, 142 
in pasteurized milk and milk intestinal (See Intestinal bacteria) 


products, 20, 36 lactic acid (See Lactie acid bacteria) 
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painting to eliminate in food plants, 
20, 152 
species and strains, relationships, 19, 
79 
with reducing tendency, 19, 25 
Bacterial— 
action, effect on milk flavor, 19, 188 
activity— 
in Swiss cheese, 19, 159 
influence on aldehyde-reductase 
of milk, 20, 147 
analysis—(See also Bacterial counts) 
of ice cream, 19, 167 
of milk— 
weigh can samples for, 19, 
195 
weigh can versus single can 
samples for, 19, 137 
changes occurring in mastitis milk, 
20, 142 
cleanliness, grading raw milk on basis 
of, 20, 106 
content— 
of frozen desserts, methods for, 
20, 174 
of milk— 
effeet of— 
pathological disturb- 
ances of udder on, 19, 
28 
irradiation on, 20, 177 
of Alpine breeds, 19, 75 
Von Oijens test for, 20, 57 
of sweet cream, mthylene blue 
reduction test for, 19, 113 
count— 
by Rydzewski method, 20, 119 
low, of milk, 20, 43 
of milk— 
Burri method for, 19, 81 
Esmarch roll culture method 


for, 19, 81 
standard plate methods for, 
19, 81 
plate— 


new method of, 19, 85 
versus reductase test for, 20, 
156 
total, correlation with presence 
of coliform group, 20, 77 
counts—(See Bacterial analyses) 
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arithmetie vs. logarithmic aver- 
ages of, 19, 130 
effect of hydrogen ion concentra- 
tion on, 20, 87 
of certified milk, 19, 45 
of chocolate ice cream, 20, 133 
of cream, 19, 218 
of ice cream—19, 265 
on dextrose agar, 19, 168 
mixes, 19, 2 
of milk—19, 195, 280, 281 
effect of— 
incubation temperature 
on, 19, 85, 276 
media on, 19, 276 
metals on, 19, 28 
from mastitis-infected cows, 
19, 54 
plate method, 20, 169 
with skim milk vs. standard 
agar, 19, 110, 195 
of pasteurized certified milk, 20, 
165 
of raw and pasteurized milk, 19, 


997 


ee | 
of vanilla ice cream, 20, 133 
relation on media and incubation 
temperature to, 19, 198 
single can vs. weigh vat samples 
for, 19, 278 
enzymes, 19, 95 
flora— 
of acidophilus Kefir, 19, 79 
of foremilk, 19, 284 
of rennet extract, 19, 284 
growth— 
in milk, influence of cooling on, 
19, 25 
in udder, factors affecting, 20, 
143 
reduction, influence of pasteurization 
on, 19, 33 
sampling of milk on receiving plat- 
form, 19, 197 
species, new, isolated from straw- 
berries, 19, 123 
standard for ice cream, 19, 127, 129, 
130 
Bactericidal action of bovine whole blood 
and serum on Brucella abortus and Br. 
suis, 20, 47 
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Bacterin— 
autogenous, for mastitis, 19, 277 
treatment for mastitis, 19, 277 
Bacteriological— 
analysis of— 
butter, from region of Brest, 19, 
154 
condensed and evaporated milk, 
19, 109 
milk, media for, 19, 256 
changes in acidophilus milk, 19, 51 
control of milk, directions for, 19, 
200 
grading of milk, 19, 192 
methods for detecting recontamina- 
tion of pasteurized milk, 19, 259 
quality of milk, influence of strepto- 
cocci from udder on, 19, 194 
survey of milk jugs and bottles, 19, 


278 
techniques, proposed, 19, 259 
tests on— 
commercial ice cream samples, 
20, 133 
milk bottle, 19, 30 
Bacteriology— 


applied to dairying, biennial review 
of progress, 19, 111 
of Swiss cheese, 19, 101, 102, 159; 20, 
20 
Bacteriophage— 
from starter culture, 19, 296 
immunization of Streptococcus 
moris against, 19, 297 
phenomena in cultures of lactic strep- 
tococci, 19, 296 
propagation, 19, 297 
properties, 19, 297 
purification, 19, 297 
Bacteriostatic— 
action of hexamine, 19, 254 
agent, selective, formaldehyde as, 19, 
254 
Bacterium— 
aerogenes—(See also Aerobacter aero- 
genes) 
in cow feces, 19, 111 
bifidum, 19, 225 
bulgaricum—(See also Lactobacillus 
bulgaricus) 
in Yoghourt, 19, 197 


cre- 
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cloacae—(See also Escherichia cloacae) 
in cow feces, 19, 111 
coli— (See also Bacillus 
Escherichia coli) 
symbiosis with Oospora lactis, 19, 224 
herbicola, 20, 82 
linens— 
from slime of Tilsiter or Lim- 
burger cheese, 19, 281 
on surface of Limburger cheese, 
20, 159 
Weigmann, decomposition of 
easein by, 19, 281 
mesentericus, symbiosis with Oospora 
lactis, 19, 224 
pyocyaneum (See Pseudomonas aerugt- 
nosa) 
typhi flavum, action on milk, 19, 79 
vulgare (See Proteus vulgaris) 
Bacto violet red bile agar, 19, 265 
Bainbridge, New York, iodine content 
of milk from, 19, 56 
Balance, high precision, 19, 2 
Balsa wood, properties, 19, 176 
Baltimore— 
Health Department regulation for 
chocolate milk, 19, 182 
milk regulations, 19, 32 
Banana, and skim milk diet, 19, 57 
Bang antigen, evaluation, 19, 292 
Bang’s— 
abortion bacillus, detecting udder 
infection by 19, 293 
disease—(See also Abortion) 
blood testing for, 19, 31 
calfhood vaccination for, 20, 137 
control, 20, 137 
diagnosis, examination of milk 
serum for, 19, 12 
effect on milk production, 19, 
275 
Huddleson rapid macroscopic ag- 
glutination test for, 19, 12 
in herds supplying milk to Hag- 
erstown, Md., 19, 12 
udder infection in, 19, 275 
Barium— 
for determining stomach-emptying 
time, 19, 89 
ions, influence on _ gelification of 
casein, 20, 124 


coli and 
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salts, effect on milk clotting by 
trypsin, 19, 251 
Barley— 
green, effect on flavor of milk, 19, 
107 
Robinson’s patent, 19, 89 
rolled— 
effect on flavor of milk, 19, 108 
in ration, 19, 146 
Barn— 
dust, proteolytic bacteria from, 19, 
84 
pen and separate milking room, adapt- 
ability, 19, 112 
Base exchange— 
method for producing soft curd milk, 
19, 56, 139 
process to lower curd tension of milk, 
19, 13 
treatment, effect on properties of 
milk, 19, 193 
Bases, tertiary nitrogenous, metabolism in 
ruminant, 19, 291 
Basswood, for butter boxes and tubs, 19, 
238 
B. C. G., immunization experiment on 
calves with, 19, 94 
Beech, for butter boxes and tubs, 19, 238 
Beef peptone medium for Kuban milk, 
19, 83 
Beet— 
leaves, effect on flavor of milk, 19, 
188 
molasses— 
betaine nitrogen in, 19, 291 
choline in, 19, 291 
trimethylamine in, 19, 291 
trimethylamine oxide in, 19, 291 
pulp— 
dried— 
effect on flavor of milk, 19, 
108 
molasses, in ration, 19, 146 
molasses— 
betaine nitrogen in, 19, 291 
choline in, 19, 291 
trimethylamine in, 19, 291 
trimethylamine oxide in, 19, 
291 
tops— 
and milk flavor, 20, 53 
fresh— 
betaine nitrogen in, 19, 291 
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choline in, 19, 291 
trimethylamine in, 19, 291 
trimethylamine oxide in, 19, 
291 
Behemic acid, in butterfat, 19, 1; 20, 160 
Bel Paese cheese (See Cheese, Bel Paese) 
Benedict method for lactose, 19, 209 
Benefits, old age, 19, 169 
Benzoie acid— 
in melted cheese, 19, 285 
in process cheese, 19, 71 
Bertrand method for lactose, 19, 209 
Betabacterium species, action on milk, 19, 
216 
Betacoceci— 
in Emmental cheese, 19, 262, 263 
producing diacetyl, 19, 261 
Betaine, metabolism in ruminant, 19, 291 
Between-meal milk service in industry, 
20, 145 
Beverages, metallic elements in, 19, 221 
Biazzo thiocyanate-pyridin method for 
copper, 19, 22 
Bicarbonate ions, influence on gelifica- 
tion of casein, 20, 124 
Biennial reviews of progress of dairy 
science— 
Section B. Bacteriology and mycol- 
ogy, 19, 111 
Section C. Dairy chemistry, 19, 290 
Section E. Diseases of dairy cattle, 
20, 58 
Bile-butter emulsion, for typhoid bacillus 
in butter, 19, 154 
Bill-boards, for selling ice cream, 19, 19 
Bio-assays of certified milk, 19, 61 
Biological— 
activity of— 
human— 
colostrum, 20, 88 
milk, 20, 88 
Shorthorn— 
colostrum, 20, 87 
milk, 20, 88 
assays, for vitamin A, 19, 250 
fluids, diacetyl in, 19, 155 
material, iodine determination in, 20, 
7 
methods, for analysis of dairy prod- 
ucts, 19, 109 
value of— 
feeds, 19, 55 
milk protein, 20, 172 
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Bitter flavor— 
in Cheddar cheese, 19, 239 
of milk, 19, 190 
“Black light,” fluorescence of lactoflavin 
in, 19, 253, 254 
Blending agents, 
mixtures, 19, 13 
Blondvieh breed, period of milking, 19, 


75 


for aleohol-gasoline 


Blood— 
agar— 
plate counts of mastitis milk, 19, 
54 
plates— 


for streptococci, 19, 83 
for detecting mastitis strep- 
tococci, 19, 110, 294 
agglutination test of, for Brucella 
abortus, 19, 276 
anti-coagulants, 20, 124 
bovine whole, bactericidal action to- 
wards Brucella, 20, 47 
Brucella abortus, agglutination titer 
of, 19, 293 
ealeium of calves, 19, 222 
composition of lactating cows, effect 
of oils on, 19, 223 
corpuscles, red, in Schern-Gorli test, 
19, 8 
cows, vitamin D in, with irradiated 
yeast feeding, 19, 146 
fatty acid level, relation 
tion in milk, 20, 161 
glucose— 
conversion to lactose, 19, 252 
removed by mammary gland, 19, 
223 
human, Brucella abortus-melitensis 
group from, 19, 86 
inorganic phosphorus in, effect of 
lactose on, 19, 143 
jugular, 19, 223 
lipids, influence of food fat on, 19, 
206 
lipins, fatty acids in, 20, 161 
magnesium calves, 19, 222 
mammary, plasma lipids in, 19, 223 
of cow, influence of environmental 
temperature on, 19, 117 
phosphorus, inorganic, of calves, 19, 


999 


plasma— 
carbon dioxide in, 19, 296 


to secre- 
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inorganic phosphorus in, 19, 223 
lipoid phosphorus in, 19, 223 
samples from— 
jugular vein, 19, 223 
mammary gland, 19, 223 
serum— 
agglutination titer for Brucella 
abortus, 19, 276 
calcium complexes of, before and 
after calving, 19, 245 
influence on curd tension of milk, 
19, 54 
sugar level, influence of lactose in- 
gestion on, 19, 143 
trimethylamine oxide in, 19, 291 
vitamin D content of, 19, 66, 94 
Bloom strength of gelatin, 19, 233 
Blue— 
grass pasture, 19, 224 
mold from cheese, 20, 157 
units of vitamin A (See Vitamin A, 
blue units) 
veined cheese 
veined) 
Blueberries, quick freezing of, 19, 177 
3odies, trailer, refrigeration of, 19, 269 
Body of— 
butter, 20, 119 
cultured cream, 20 165 
Boiler— 
eode of American Society of Me- 
chanical Engineers, 19, 147 
embrittlement, 19, 148 
failures, cause of, 19, 147 
feed water, 19, 215 
plate embrittlement, 19, 215 
water, composition, 19, 147, 215 
PBoilers— 
leaky, repair of, 19, 148 
outside-caulked, 19, 148 
Boiling— 
influence on curd tension of milk, 19, 
114, 136 
of milk as practiced in Europe, 20, 
165 
Bone structures, 
rickets to, 19, 66 
Bones, calcification, factors affecting, 19, 
61 
Book review—(See also Review, book) 
Condensed Milk and Milk Powder, 19, 
241 
Contemporaries of Martiny, 20, 117 


(See Cheese, blue- 


defective, relation of 
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delayed 105 years, 20, 130 
B. W. Hammer Panegyric, 20, 155 
Fundamentals of Dairy Science, 19, 
244 
Milk and Nutrition, 20, 171 
Milk Production and Control, 19, 244 
Milk Products, 20, 176 
Official and Tentative Methods of 
Analysis, A.O.A.C., 20, 170 
Quality Control of Market Milk, 20, 
178 
The Art of Ice Cream Making, 20, 130 
The Bacteriological Grading of Milk, 
19, 192 
The Chemistry of Milk, 20, 170 
Theory and Practice of Ice Cream 
Making, 20, 12 
Booklet on manufacture of ice cream, 20, 
88 
Borden body flow meter, 19, 205 
Boston— 
bacterial analysis of milk from, 19, 84 
fluid milk market, consumption in, 20, 
142 
market, pasteurized certified milk on, 
19, 187 
Bottle— 
breakage, 19, 220 
exchange, relation to milk industry, 19, 
183 
losses, how to reduce, 19, 220 
milk (See Milk bottle) 
washers, maintaining causticity in, 20, 
112 
washing, alkalies for, 20, 17, 112 
Bottled— 
coffee cream, milk layer in, factors 
affecting, 20, 111 
concentrated milk, 19, 184 
Bottles, milk (See Milk bottles) 
Bovine— 
Brucella (See Brucella, bovine) 
Brucellosis (See Brucellosis) 
diseases, control of, 19, 226 
feces (See Feces, bovine) 
phthisis, incidence in North-East Scot- 
land, 19, 227 
tuberculosis (See Tuberculosis, bovine) 
Bowers-Hucker agar, 19, 82, 256 
Bran— 
rice (See Rice bran) 
wheat (See Wheat bran) 
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Brass— 
influence on 
milk, 20, 148 
sieve, copper detected in milk strained 
through, 20, 141 
Bread— 
blue mold culture on, 19, 102 
consumption in relation to income, 19, 
248 
vitamin D additions to, 19, 247 
Breast— 
milk—(See Milk, breast) 
fat of, 19, 47 
vitamin D in, 19, 203 
water soluble acids in fat of, 19, 
47 
versus artificial feeding, 19, 145 
versus formula-fed infants, 19, 63 
Breed— 


aldehyde-reductase of 


Austrian Alpine (See Austrian Alpine 
breed) 
characteristics, effect on 
content, 20, 14 
effect on— 
acidity of fresh milk, 19, 243 
activatability of milk by irradi- 
ation, 20, 114 
rate of butterfat formation, 19, 
100 
influence on— 
curd tension of milk, 19, 253 
vitamin A and carotene content 
of milk fat, 19, 7 
smear method for milk, 19, 192 
Breeds, typical English (See English 
breeds) 
Brest, bacterial analysis of butter from 
region of, 19, 154 
Brewers’ grains, wet, effect on solids-not- 
fat of milk, 19, 137 
Brick cheese (See Cheese, Brick) 
Brie cheese (See Cheese, Brie) 
Brilliant green— 
bile broth— 
for detection of coliform types in 
milk, 19, 196, 255 
effect of milk protein on selec- 
tivity of, 19, 255 
lactose— 


vitamin C 


bile, as medium for colon tests, 20, 
177 
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peptone bile broth, for coliform 
group, 19, 79, 265 
Brine— 
boxes for hardening ice cream, 19, 231 
for ice cream freezer, 19, 172 
ice, machines for making, 20, 154 
influence on metals, 20, 53 
Briquets, anhydrous tri-sodium phosphate 
and sodium carbonate, 19, 182 
Britain’s largest dairy, 20, 111 
British— 
Empire Marketing Board, 
financed by, 19, 192 
Isles, bovine tuberculosis in, 19, 87 
Brom— 
eresol— 
blue, as pH indicator, 19, 87 
purple, as pH indicator, 19, 87 
thymol blue test— 
for mastitis, 19, 53, 257, 294 
for measuring milk quality, 20, 
112 
Brome grass pasture, 19, 224 
Bromide ions, influence on gelification of 
casein, 20, 124 
Bromine salts, effect on milk clotting by 
trypsin, 19, 251 
Bronze, influence on aldehyde-reductase of 
milk, 20, 148 
Brown Swiss butterfat— 
carotene content, 19, 7 
vitamin A content, 19, 7 
Brucella—(See also Abortion) 
abortus— 
agglutination— 
reaction in milk, 19, 85 
test of blood and milk sera 
for, 19, 276 
titers of blood and milk 
serum, 19, 293 


studies 


agglutinins— 
effect of tuberculosis on, 19, 
81 
for, 19, 140 
in human and bovine blood, 
19, 81 


antigen, for testing blood and 
milk sera, 19, 276 

bactericidal action of bovine blood 
and serum on, 20, 47 

bovine type, 19, 85 

carriers, 19, 293 
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distribution in infected udder, 19, 
53 
elimination with milk of carrier 
cows, 19, 140 
excreted with milk, 19, 53 
in liver, 19, 276 
in milk, 19, 81, 276 
in spleen, 19, 276 
in udder— 
relation to leucocyte content 
of milk, 19, 85 
secretions, 19, 276 
in undulant fever, 19, 295 
infected udders, leucocyte content 
of milk from, 19, 85 
infection— 
guinea pig inoculations for 
diagnosis of, 19, 293 
incidence among 
cattle, 19, 81 
humans, 19, 81 
media for detecting, 19, 293 
melitensis group, from cow’s milk 
and human blood, 19, 86 
number present in milk, 19, 293 
pathogenicity for man, 19, 140 
poreine type, 19, 85 
strains, reaction to basic fuchsin 
or thionine, 19, 86 
use of guinea pigs for detecting, 
19, 140 
bovine, passage through swine, 19, 85 
melitensis, 19, 295 
poreine type, undulant fever due to, 
19, 53 
strains— 
methods for differentiation of, 19, 
295 
isolated in Minnesota, 19, 295 
oxygen tension requirement, 19, 
295 
suis— 
bactericidal action of bovine 
blood and serum on, 20, 47 
in milk, 19, 53 
in undulant fever, 19, 295 
Brucellosis, human and bovine, 19, 81 
Brussels, International Cheese Commission 
in, 19, 284 
Buffalo— 
cream for buttermaking, 19, 261 
milk and derived products, 20, 25 

















SUBJECT INDEX—ABSTRACTS, BOOK REVIEWS, TRANSLATIONS 337 


Bulk— 
ice cream (See Ice cream, bulk) 
milk (See Milk, bulk) 
Bureau— 
of Foreign and Domestic Commerce 
(See U. S. Bureau, ete.) 
of Internal Revenue, Regulations No. 


91, 20, 179 
Burlap wrapping for cream can cooling, 
19, 152 
Burri— 
method for bacterial count of milk, 
19, 81 


smear culture method for milk, 19, 192 
Business analysis, creamery, 19, 283 
Butter— 

acetylmethylearbinol in, 19, 98, 98; 

20, 58 
acid— 
taste of, 19, 151 
test of, 19, 150 

acidity of, 19, 150 

acids, absorption property of, 19, 228 

advertising by American creamerymen, 

20, 58 

air vs. nitrogen gas storage of, 19, 70 

alpha and beta carotene in, 19, 217 

amino-nitrogen content, relation to 

quality, 19, 238 
amount of fat in milk required to 
make given weight of, 19, 99 
analysis— 
Kohman method for, 19, 97 
mixer for preparation of samples 
for, 19, 99 
appearance on trier, factors affecting, 
20, 119 
aroma— 
diacetyl as, 20, 119 
effect of starter distillate on, 19, 
121 
influence of — 
citric acid on, 19, 69 
sodium citrate on, 19, 69 
starter on, 19, 69 
intensifying, 19, 121 
as fat source in ice cream mix, 20, 95 
autoxidation of fat in, detection, 19, 
72 

autoxidative spoilage of, 19, 71 

bacteriological analysis of, in region 
of Brest, 19, 154 


bacteriology, of, review of progress in, 
19, 111 
body of, 20, 119 


boxes— 
casein-formalin treatment of, 
20, 6 
effect of wood for, on flavor, 19, 
238 


wood for, 19, 238 
butyric acid in, 19, 155 
eapric acid in, 19, 155 
eaproie acid in, 19, 155 
caprylie acid in, 19, 155 
carotene in, 19, 71, 217; 20, 161 
carotenoids in, 19, 217 
casein— 
content of, 19, 151 
digesting bacteria from, 19, 239 
cellulose as wrapper for, 19, 238 
changes in, at 32° F., 20, 27 
chemical— 
constants of, 20, 139 
study of, 19, 155 
churning— 
difficult, 19, 226 
temperature, influence on body 
and texture, 20, 119 
coated aluminum foil for wrapping, 
19, 238 
cold storage— 
crystallization of fat in, 19, 69 
diacetyl in, 19, 98 
effect of wood on, 19, 238 
good cream for, 19, 238 
pasteurization for, 19, 238 
versus storage-in-gas, 19, 70 
color— 
carotene as, 19, 71 
in cultured buttermilk, 19, 9 
relation of breed to, 19, 100 
standardization, 19, 71 
colors— 
color curves of, 19, 71 
chemical stability, 19, 71 
photometric measurements of, 19, 
71 
sensitivity to light, 19, 71 
vegetable, stability, 19, 71 
composition, factors affecting uniform- 
ity of, 19, 97 
condemnations of Food and Drug Ad- 
ministration, 19, 101 














consumption in— 
city and suburbs, 19, 74 
Minneapolis, 19, 119 
cooked, ghee, manufacture and quality 
of, 20, 138 
copper in, detection, 20, 141 
crumbly-sticky, prevention, 20, 120 
cultures—(See Starters) 
acetylmethylearbinol and diacetyl 
in, 19, 98 
creatine test of, 19, 98 
diacetyl from, 19, 149 
diketone, steam-distilled from, 19, 
149 
eurd content, 19, 97, 151 
‘*Danish’’ type, manufacture of, 20, 6 
diacetyl— 
and acetylmethylearbinol content, 
changes in, 20, 58 
as typical aroma in, 20, 119 
content, influence of starter on, 19, 
98 
in, 19, 98, 154 
difficult churning of cream for, 19, 238 
diplococei in, 19, 151 
discolored, pigment-producing Pseudo- 
monas from, 20, 57 
economical manufacture of, 19, 97 
effect of — 
temperature of wash water on, 19, 
69 
ultraviolet rays on, 19, 71 
emulsifying in skim milk for ice cream 
mix, 20, 95 
extraneous matter in, 20, 48 
fat— 
content, 19, 97 
of, protection afforded by wrap- 
per, 19, 71 
splitting bacteria isolated from, 
19, 239 
fats of high melting point in, 19, 69 
fatty— 
acids in, 19, 155 
matter, viscosity of, 20, 85 
fishy flavor—19, 217; 20, 147 
factors influencing, 19, 218 
flavor— 
and aroma, effect of citrie acid in 
starters on, 19, 69 
influence of sodium citrate on, 19, 
69 
intensifying, 19, 121 
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from— 
colostrum of English breeds, 20, 
109 
cream of buffalo or sheep, 19, 261 
sweet or sour cream, method to 
determine, 19, 151 
typical English breeds, carotene 
and vitamin A content, 20, 109 
for flake buttermilk, 19, 131 
ghee, or cooked, 20, 138 
good keeping qualities, how to make, 
20, 139 
grading, Oregon plan of, 20, 27 
hardness, factors affecting, 20, 119 
high— 
melting point fats in, 19, 69 
quality, importance of salting in, 
19, 69 
how to judge, 20, 139 
incubation test for keeping quality of, 
20, 139 
industry, development in Argentina, 
19, 217 
improvers, based on diacetyl, 19, 155 
in ice cream mix, 19, 172; 20, 98 
in reducing diet, 19, 57 
influence of carton design on selling 
of, 20, 36 
judging, principles of, 20, 139 
keeping quality— 
effect of— 
acid on, 19, 238 
bacteria on, 19, 238 
light on, 19, 70 
milk enzymes on, 19, 238 
salt on, 19, 238 
type of wrapper on, 19, 71 
factors influencing, 20, 139 
in nitrogen gas, 19, 70 
influence of— 
cream on, 20, 139 
factory sanitation on, 20, 139 
genuine vegetable parchment 
on, 19, 70 
humidity on, 19, 70 
hydroloid paper on, 19, 70 
imitation parchment on, 19, 
70 
inert gas in cream on, 19, 70 
manufacturing methods on, 
20, 139 
microflora on, 19, 70 
pergamyn on, 19, 70 
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waterproof cellophane on, 19, 
70 
wrapping paper on, 19, 71 
relation of— 
cream quality to, 19, 112 
packing material to, 19, 71 
test for, 20, 139 
Kerr glass jar for, 19, 238 
kryptoxanthin in, 19, 217 
labeling act in California, 20, 139 
lactic acid content— 
aldehyde method for, 19, 151 
changes during storage, 19, 152 
differences in, 19, 151 
free or combined, 19, 151 
method for, 19, 204 
quantitative determination of, 20, 
158 
relation of acidity of cream to, 
19, 152 
test for, 19, 151 
laurie acid in, 19, 155 
leakiness, problem for Middlewest, 20, 
139 
lecithin content, 19, 201 
literature on, 19, 290 
lycopene in, 19, 217 
manufacture— 
growth of intestinal bacteria dur- 
ing, 19, 280 
methods of, 20, 139 
manufacturing costs, 20, 140 
metal content, effect on fishy flavor, 
19, 218 
microflora, influence on keeping qual- 
ity, 19, 70 
microscopic examination of, 19, 98 
midwest, shrinkage problem, 20, 139 
molds in, 19, 151 
myristic acid in, 19, 155 
neutralized— 
cream, lactic acid content, 19, 152 
sour cream, lecithin content, 19, 
201 
92-seore, cream for, 19, 155 
non-waterproof cellulose as wrapper 
for, 19, 238 
oil— 
addition to skim milk, influence on 
foam formation, 20, 135 
as source of fat in ice cream mix, 
20, 95 
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commercial vegetable lecithin as 
emulsifier in, 20, 96 
starch as emulsifier in, 20, 96 
oleic acid in, 19, 155 
on bread and vegetables, in diet to 
prevent caries, 19, 35 
Oospora lactis from, 19, 41 
overrun, 19, 97 
oxidation, relation to fishy flavor, 19, 
217 
oxidative changes in, 20, 147 
oxidized flavor, protection from, 19, 
238 
packing materials, relation to keeping 
quality, 19, 71 
palmitie acid in, 19, 155 
parchment as wrapper for, 19, 238 
pasteurized sweet cream, lecithin con- 
tent, 19, 201 
petrol phasic lipoid pigments in, 19, 
217 
pH— 
as indicator of cream neutraliza- 
tion, 20, 159 
relation to vitality of typhoid 
bacillus in, 19, 155 
value, 19, 151 
photometric measurement, 19, 71 
physical constants, 20, 139 
plasma, acidity of, 19, 150 
prints, loss of weight in, 20, 6 
protein of curd portion, influence in 
ice cream mix, 20, 96 
quality— 
factors affecting, 19, 97 
from buyer’s viewpoint, 20, 27 
improvement campaign, 20, 139 
influence of methods of cooling 
and storing cream on, 19, 155 
relation of amino nitrogen con- 
tent to, 19, 239 
use of starters in, 20, 36 
rates of oxidation in, 20, 139 
rubber film as wrapper for, 19, 238 
salt in, modified test for, 20, 158 
salting— 
effect on growth intestinal bac- 
teria in, 19, 280 
importance in high quality, 19, 
217 
samples, mixer for preparation of, 19, 
99 
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secoring— 
and rescoring for determining 
keeping quality, 20, 139 
contest, 1934, national, analysis 
of data from, 20, 59 
principles of, and tables for de- 
ductions, 20, 139 


sediment— 
test, methods and _ significance, 
20, 158 


testing, national survey of meth- 
ods for, 20, 138 
serum, hydrogen ion concentration, 19, 
21 
shrinkage, 20, 139 
solid, liquid fat in, 19, 69 
sour cream, lactic acid content of, 19, 
151 
spreadability, factors affecting, 20, 
119 
stained, microscopical preparations of, 
19, 151 
standing-up properties, factors affect- 
ing, 20, 119 
starter versus non-starter, 20, 59 
starters in, 20, 36 
stearic acid in, 19, 155 
sticky-crumbly, prevention of, 20, 120 
Storch test of, 19, 151 
streptococci in, 19, 151 
summer, methods of making, 20, 120 
surface, flavor in, 20, 59 
sweet, in ice cream mix, 19, 235 
sweet cream, lactic acid content of, 
19, 152 
tallowy flavor in, 20, 141, 147 
tango, non-waterproof cellulose as 
wrapper for, 19, 238 
technology of, 19, 290 
texture of, 20, 119 
tub, effect of wood for, on butter 
flavor, 19, 238 
tubs, paraffining, 19, 238 
typhoid bacillus in, 19, 154 
uniformity in composition, factors af- 
fecting, 19, 97 
unsalted, keeping quality, 20, 139 
use in— 
chocolate coatings, 20, 12 
ice cream, 19, 231 
vitamin A— 
activity of, with alfalfa and soy- 
bean silage feeding, 19, 149 





value— 
effect of— 
soybeans feeding on, 19, 
101 
linseed oil meal feeding on, 
19, 101 
factor in soybeans affecting, 
20, 110 
vitamin D content— 
effect of feeding cacao shell on, 
19, 237 
from Guernseys and Shorthorns, 
20, 167 
wash water, effect of temperature of, 
19, 69; 20, 119 
washing— 
method for determining efficiency 
of, 20, 159 
relation of pH of creamery water 
on, 19, 97 
water— 
content, 19, 151 
phase, mono-amino phospholipid 
isolated from, 20, 122 
waterproof cellulose as wrapper for, 
19, 238 
white, a challenge to dairy industry, 
20, 36 
winter, methods of making, 20, 120 
with Lactobacillus 
bulgaricus starters, 19, 261 
thermophilus starters, 19, 261 
wrapper— 
aluminum foil as, 19, 71 
cellulose hydrate as, 19, 71 
parchment paper as, 19, 71 
parchment-like paper as, 19, 71 
Rowalin as, 19, 71 
special parchment paper as, 19, 
71 
tin foil as, 19, 71 
ultraments as, 19, 71 
wrappers— 
for daylight and dark storage, 19, 
238 
influence on keeping quality, 19, 
71 
wraps, relation to loss of weight in 
prints, 20, 6 
yeast and mold counts, relation of 
churn cleaning to, 20, 84 
yeasts in, 19, 151 
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Butterfat—(See also Fat, and Miik fat) 


acids, unrecognized in, 19, 153 
and casein as bases for payment for 
milk, 20, 120 
arachidonic acid in, 19, 1 
autoxidation, 19, 290 
Ayrshire, vitamin A and carotene con- 
tent, 19, 7, 150 
behenic acid in, 19, 1; 20, 160 
Brown Swiss, vitamin A and caretene 
content, 19, 7 
carotene content, 19, 7, 150, 152 
cerotic (hexacosanoic) acid in, 20, 160 
color— 
curves of, 19, 71 
factors influencing, 19, 100 
relation of— 
body fat to, 19, 100 
plant pigments to, 19, 100 
composition, 19, 290 
content of— 
certified milk, 19, 45 
ice cream mix, 19, 266 
Jersey milk, factors influencing, 
19, 115 
milk, influence of fats in ration 
on, 19, 45 
copper in, detection, 20, 141 
cost of producing in Los Angeles 
market, 19, 49 
crystallization in cold storage, 19, 69 
distribution in frozen milk and cream, 
19, 263 
effect on ice cream texture, 19, 171 
emulsion, stability in frozen cream, 
19, 243 
fatty— 
acid fraction, 19, 152 
acids in, 19, 1, 228 
feeding, influence on fat content of 
milk, 19, 274 
fish oil smell of, when heated with hy- 
droquinone, 20, 138 
formation by cell, factors affecting, 
19, 100 
from oxidized milk, 19, 107 
goat’s, methyl esters of, 19, 249 
Guernsey, vitamin A and carotene con- 
tent, 19, 7, 150 
hexacosanoie (cerotic) acid in, 20, 160 
higher saturated fatty acids in, 20, 160 
Holstein, vitamin A and carotene con- 
tent, 19, 7, 150 
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in cream cheese, 19, 2 
in flake buttermilk, 19, 131 
in milk delivered by New England 
farmers, 19, 243 
in mineral oil, utlization of vitamin 
A in, 19, 64 
increased profits from, 19, 156 
Jersey, vitamin A and carotene con- 
tent, 19, 7, 150 
linoleic acid in, 20, 161 
losses, elimination in milk plant, 19, 
220 
melted, treatment with Lloyd’s re- 
agent, 19, 237 
methyl esters of fatty acids in, 19, 207 
microcrystalline structure, X-ray study 
of, 19, 69 
migration in frozen cream, 19, 263 
monohydroxy palmitic acid in, 19, 207 
natural anti-oxidants in, 19, 237 
oleie acid in, 20, 161 
oxidation— 
catalytic effect of light on, 20, 
86 
influence of red and green wrap- 
pers on, 20, 86 
relation of linoleic and oleic acids 
to, 20, 161 
oxidized, 19, 107 
percentage in milk, effect of feeding 
animal fats and oils on, 19, 274 
price received in Los Angeles market, 
19, 48 
production— 
effect of— 
Bang’s disease on, 19, 275 
fat intake on, 19, 274 
feeding animal and vegetable 
fats and oils, 19, 274 
hand-stripping after machine- 
milking, 19, 44 
mastitis on, 19, 109 
relative vitamin A potency, 19, 237 
seasonal variation in, 19, 152 
secretion, factors affecting, 19, 99, 100 
spectroscopic variation in fatty acid 
fraction of, 19, 152 
stearic acid in, 19, 1 
Steenbock units of vitamin D in, 19, 
202 
summer— 
properties of, 19, 153 
vitamin D content, 19, 203 








unsaturated acids in, 19, 153 
vitamin A— 
activity, 19, 101, 150 
content, 19, 152 
in, 19, 152, 237 
vitamin D— 
content, 19, 203, 237; 20, 167 
potency, 19, 146 
volatile acidity of, with rice bran feed- 
ing, 19, 210 
washed emulsions of, 19, 149 
waste, elimination in milk plant, 19, 
220 
winter, vitamin D content, 19, 203 
yellow pigments in, 19, 237 
Buttermaking— 
citric acid in, 19, 69 
farm, advice of dairyman on, 20, 37 
sodium citrate in, 19, 69 
Buttermilk— 
eultured— 
acidity of, 19, 131 
butter color in, 19, 9 
churned cream method, 19, 8 
churning method for, 19, 8 
defects in, 19, 131, 192 
drop or pellet method, 19, 9 
from homogenized milk, 19, 273 
granule method, 19, 8 
in Europe, 19, 132 
milk for, 19, 131 
recommended methods for pro- 
ducing, 19, 130 
reconstituted milk for, 19, 131 
salt in, 19, 131 
skim milk for, 19, 131 
cultures, S. lactis and S. citrovorus in, 
19, 131 
dried—19, 241 
lactose content, 19, 162 
effect of air injection of hydrogen per- 
oxide production in, 19, 226 


fat— 
content by Knaiseff method, 20, 
129 
globules, number and size in, 20, 
135 


in, Minnesota reagent for deter- 
mining, 20, 84 
losses, effect of citric acid on, 19, 
69 
flake, preparation, 19, 131 
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Gerber test of, 20, 135 

hydrogen ion concentration, 19, 21 

in ice cream mixes, 20, 95 

lactic acid determination in, 19, 204; 
20, 158 

lecithin content, 19, 201 

mono-amino _ phospholipid 
from, 20, 122 

pasteurized cream, lecithin content, 19, 


isolated 


201 
phospholipids in, 20, 122 
powder— 


in ice cream mix, 20, 95 
sweet cream, lipid material from, 
19, 4 
state of fat in, 20, 135 
washed emulsions of butterfat in, 19, 
149 
with properties of Yogurt, 19, 261 
2,3 butyleneglycol produced by organisms, 
19, 155 
Butyrie acid— 
bacteria— 
in A.I.V. silage, 20, 121 
in cheesemaking, 19, 225 
sugar and lactate fermenting, 19, 
225 
Weinzirl test for, 19, 225 
fermentation in silage fodder, 20, 7 
in butter, 19, 155 
in goat’s milk, 19, 249 
Butyrometer— 
Gerber, 19, 208 
Morsin, 19, 208 
Buyers— 
inducing to discriminate, 19, 171 
viewpoint of quality butter, 20, 27 
Buying habits of consumers, survey of, 19, 
142 
Byres, coliform flora of cow feces in, 19, 
111 


Cazzace, effect on flavor of milk, 19, 
188 
Cabinet— 
for dry ice, 19, 19 
service department, 20, 71 
Cabinets, mechanical—(See also Mechan- 
ical cabinets) 
for ice cream, effect on trucking costs, 
20, 91 
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Cacao shell, vitamin D content, value in 
feeding, 19, 237 
Cacio Pecorino cheese (See Cheese, Ro- 
mano) 
Cadmium ions, influence on casein gelifica- 
tion, 20, 124 
Cake, ice cream, directions for, 20, 150 
Caleification— 
degree of activiated milk, 19, 65 
of bones, vitamin D for, 19, 61 
of permanent teeth, 19, 61 
of teeth, vitamin D for, 19, 61 
Caleium— 
absorption— 
from intestinal tract, 19, 39 
relation of intestinal reaction to, 19, 37 
and nutrition, 19, 37 
assimilation by ealves fed raw and pas- 
teurized milk, 20, 64 
bicarbonates, in water, 19, 147 
carbonate— 
in ration, 19, 146 
in water, 19, 147 
solubility, 20, 8 
easein-colloidal calcium phosphate ar- 
tificial milk, 19, 115 
cheese as source of, 19, 37, 88 
chloride— 
action on amylase, 19, 275 
effect on— 
rennet coagulation of milk, 
19, 29 
’ solubility of lactose, 19, 16 
in Hill eurd test, 19, 25 
in milk to aid rennet coagulation, 
19, 297 
influence on zeta potential, 19, 90 
lactose compound, isolation of, 
19, 16 
solution, action in refractometry, 
20, 85 
use in Port Salut cheese, 19, 158 
compound, ionizable in milk, role of, 
19, 275 
content of cataracteous eyes, 19, 39 
deficiency— 
in diet, effect on mother and 
child, 19, 35 
relation to certain diseases, 19, 36 
for healthy teeth, 19, 60 
from milk, 19, 61 
hydroxide, in water softening, 19, 147 





in evaporated milk, 19, 2 
in milk, 19, 202, 249 
effect of base exchange treatment 
on, 19, 139 
of Alpine breeds, 19, 75 


in skim milk, 19, 246 
intake from milk, necessary for chil- 
dren, 19, 12 
ions, influence on— 
casein gelification, 20, 124 
milk curd formed in child’s stom- 
ach, 19, 55 
level, in diet during pregnancy, 19, 59 
metabolism in children, relation of 
milk to, 19, 61 
milk as source of, 19, 36, 37 
of blood of calves, 19, 222 


of milk— 
effect of pasteurization on, 20, 
172 
factors influencing utilization, 19, 
13, 55 


precipitation by heat, 20, 111 
value of, 19, 60 
of serum, 19, 223 
phosphate— 
colloidal fraction of artificial 
milks, 19, 115 
of milk, 19, 208 
phosphorus— 
balances in children, influence of 
iodine in milk on, 19, 57 
ratio, relation to dental caries, 19, 
60 
proteinate, ionization constants of, 
20, 8 
raw and pasteurized milk as source of, 
20, 171 
regimen, for certain disorders, 19, 37 
removal from milk by zeolites, 19, 50 
retention— 
by calves fed raw and pasteurized 
milk, 20, 64 
by children on milk diet, 19, 37 
by infants— 
effect of vitamin D milk on, 
19, 144 
on raw and boiled milk, 19, 
36 
influence of evaporated milk on, 
19, 144 
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of infants fed sweetened con- 
densed milk, 19, 240 
salts— 
effect on milk clotting by trypsin, 
19, 251 
in milk, 19, 246 
supplementary to milk diets, 19, 37 
soluble— 
of milk— 
increase with citric acid, 19, 
56 
removal by zeolites, 19, 56 
sulfate in water, 19, 147 
supply, of pregnant 
women, 19, 12 
utilization, influence of milk irradi- 
ation on, 19, 59 
values, influence of high iodine intake 
on, 19, 59 
Calf—(See also Calves) 
diarrhea, effect of vitamin A deficiency 
of dam on, 19, 146 
disturbances, from whole milk ration, 
19, 222 
losses, effect of A.I.V. silage on, 19, 
267 
meal, dry, with dried skim milk, 19, 
163 
new-born, vitamin A and carotene 
store of, 19, 8 
Calfhood vaccination for Bang’s disease, 
20, 137 
Calf’s liver, in diet during pregnancy, 19, 
35, 57 
California— 
butter composition and quality, 19, 97 
cattle, low vitamin intake in dry sea- 


and nursing 


son, 19, 146 
leading milk producing counties in, 19, 
44 


milk consumer survey in, 19, 142 
State Department of Agriculture, mod- 
ified Babcock test for fat in ice 
cream, 19, 173 
butter labelling act, 20, 139 
shrinkage problem with midwest but- 
ter in, 20, 139 
Calories, sources in nutrition, 19, 246 
Calorific value of milk, 20, 41 
Calves— 
abomasum, effect of heating milk on 
time curds remain in, 19, 113 
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assimilation of nitrogen, phosphorus 
and caleium, 20, 64 
blind, relation of vitamin A deficieney 
to, 19, 93 
blood calcium, magnesium and phos- 
phorus, 19, 222 
cod liver oil for, 19, 222 
dairy— 
dried skim milk for, 19, 163 
soybean flour for, 19, 254 
immunization experiments with B C G, 
19, 94 
influence of vitamin A deficient milk 
on, 19, 93 
linseed oil for, 19, 222 
liquid skim milk for, 19, 163 
magnesium studies in, 19, 222 
minerals for, 19, 222 
nutritive value of raw and pasteurized 
milk for, 20, 64 
parathormone for, 19, 222 
premature, relation of vitamin A de- 
ficiency to, 19, 93 
relation of vitamin A deficiency to, 19, 
93 
remade skim milk for, 19, 163 
retention of nitrogen, phosphorus and 
calcium by, 20, 64 
weak, relation of vitamin A deficiency 
to, 19, 93 
whole milk for, 19, 163 
yeast for, 19, 222 
Camembert cheese (See Cheese, Camem- 
bert) 
Camosum cheese (See Cheese, Camosum) 
Can—(See also Cans) 
single vs. weigh vat samples for bac- 
terial counts, 19, 278 
straightaway and 
steam required for, 20, 140 
washing, mechanical, 19, 220 
Canada— 
Department of Agriculture, survey on 
homogenized milk, 19, 269 
homogenized milk studies in, 19, 273 
ice cream sales for, 1936, 20, 132 
Canadian— 
cities, Yoghaurt from, 19, 197 
tests of vat-width curve knives, 20, 28 
Candy— 
as flavoring for ice cream, 20, 151 
flavored ice cream, making, 20, 13 


washers, rotary, 
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Cane sugar— 
in eream, effect on fat emulsion in 
freezing, 19, 106 
in ice cream mix, 19, 16 
Canned cream (See Cream, canned) 
Canning vs. packaging of American cheese, 
20, 37 
Cans— 
keeping clean and sterile, 20, 52 
metal, effect on ice cream trucking 
costs, 20, 91 
paper (See Paper cans) 
single service, for ice cream, 19, 127; 
20, 132 
small standardizing, design of, 20, 147 
steel, for ice cream, 20, 132 
tinned iron, for milk, 19, 75 
Capping, of sterilized bottled chocolate 
milk, 19, 76 
Caprice acid in butter, 19, 155 
Caproic acid in butter, 19, 155 
Caprylic acid in butter, 19, 155 
Carbohydrate— 
deficiency, relation to mastitis and 
milk composition, 20, 143 
formulas in infant feeding, 19, 42 
metabolism in mammary gland, 19, 252 
Carbon— 
dioxide— 
as a refrigerant, 19, 148 
and calcium chloride in Port Salut 
cheese, 19, 158 
compressor, 19, 231 
effect on— 
corrosion of metals by milk, 
19, 27 
growth of Penicillium roque- 
forti, 20, 158 
rennet coagulation of milk, 
19, 28 
in blood plasma, 19, 296 
production by yeasts in cream, 19, 
226 
securing with converters, 20, 55 
use in Port Salut cheese, 19, 158 
usefulness, 20, 56 
monoxide, with aleohol gasoline mix- 
tures, 19, 13 
Carbonate ions, influence on casein gelifi- 
cation, 20, 124 
Carburetor, double-bowl, for alcohol-gaso- 
line, 19, 13 
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Caries, dental— 
calcium and vitamin D deficiency in, 
19, 36 
diet for prevention of, 19, 35 
importance of diet in preventing, 19, 
246 
in children, and fat soluble vitamins, 
19, 64 
influence of— 
viosterol on, 19, 64, 144 
vitamin D— 
evaporated milk on, 19, 66 
in prevention of, 19, 144 
milk on incidence of, 19, 66 
vitamins A and D on, 19, 64 
milk for prevention of, 19, 35, 59 
prevention by dietary means, 19, 59, 
246 
relation of— 
acid-base balance to, 19, 60 
acids from fermented starches on, 
19, 60 
calcium-phosphorus ratio to, 19, 60 
diet to, 19, 60 
retardation in outpatients of dental 
infirmacy, 19, 35 
Carmine and charcoal in Kahn-Klemm test, 
19, 8 
Carotene— 
absorption spectra, 20, 109, 161 
alpha—20, 161 
in butter, 19, 217 
as butter color, 19, 71 
assimilation in presence of mineral oil, 
19, 64 
beta— 
biological value, 19, 55 
colorimetric test for, 19, 55 
from mixed colostrum and milk 
fat, 20, 161 
in butter, 19, 217 
relation to vitamin A, 19, 55 
color values, 19, 55 
content of— 
butter, 19, 71 
butterfat, 19, 7, 8, 150, 152 
colostrum, 19, 7, 88, 93, 217; 20, 
87, 109, 161 
feed, effect on carotene in milk 
fat, 19, 8 
human colostrum, 20, 88 
human milk, 20, 88 














THE TWENTY-YEAR INDEX 


milk— 
effect of— 
A.L.V. silage on, 19, 267 
pasteurization on, 20, 172 
relation to vitamin A, 19, 93 
determination, 19, 55 
excretion from body, 19, 65 
from— 
colostrum, 20, 161 
cottonseed oil, effect of hydro- 
quinone on, 19, 237 
feeds, 19, 150 
grasses, 19, 55 
milk, 19, 150 
milk fat, 20, 161 
nettles, 19, 55 
spinach, 19, 55 
in— 
alfalfa hay, 20, 108 
butter, 19, 217 
cottonseed oil, utilization, 19, 237 
normal and colostral milk, 19, 217 
oil solution, stability, 19, 71 
red carrots, 20, 108 
ingested, in relation to yellow pigment 
excretion, 19, 65 
isomerides, 19, 217 
of butter, 20, 161 
of milk fat, 20, 161 
optical rotation of, 20, 161 
output, effect of pasture feeding on, 
19, 150 
photometric measurement, 19, 71 
relative vitamin A potency in butter- 
fat and cottonseed oil, 19, 237 
store of new-born calf, 19, 8 
Tsweet chromatographic process for, 
19, 217 
unsaponifiable fractions of, 19, 55 
value of milk fat— 
influence of— 
diet on, 20, 109 
stage of lactation on, 20, 109 
of Ayrshire, Friesian, Guernsey, 
Shorthorn, 20, 109 
values in colostrum, 20, 109 
variations in milk fat of English 
breeds, 20, 109 
yellow units of— 
in human colostrum and milk, 20, 
88 
Shorthorn colostrum and milk, 20, 
87, 88 





Carotenoid content— 
Lovibund unitometer for, 20, 87 
of colostrum, 20, 87 
of human milk, 20, 87 
of Shorthorn milk, 20, 88 
Carotenoids of butter, 19, 217 
Carotin (See Carotene) 
Carr-Price method for vitamin A, 20, 87 
Carrots— 
red— 
carotene in, 20, 108 
provitamin A in, 20, 108 
with poor alfalfa hay, effect on color 
and flavor of milk, 20, 108 
Carton design, influence on butter selling, 
20, 36 
Casoblane region, milk from, 19, 212 
Casein—(See also Paracasein) 
absorption of ultra violet light by, 19, 
24 
adsorption on fat, 19, 50 
agar, for microflora of butter, 19, 70 
amino acids in, 19, 264 
and butterfat as basis for payment for 
milk, 20, 120 
ash content, 19, 120 
as source of ammonia increase in milk, 
19, 200 
chemical properties, 19, 120 
color, 19, 120 
colorimetric studies of, 19, 24 
composition, 19, 290 
conductivity, 19, 120 
content of— 
butter, 19, 151 
milk, influence on yield of cottage 
cheese, 19, 123 
Shorthorn milk, 19, 116 
contribution to study of, 19, 24 
eurd, washed, artificial wool from, 19, 
165 
curdling, 19, 158 
deaminized, anemia caused by, 19, 6; 
20, 65 
destabilized, in sediment of homogen- 
ized milk, 19, 270 
digested, tryptone from, 19, 256 
digesting bacteria from butter, 19, 239 
digestion, by cocci, 19, 284 
dry, artificial wool from, 19, 165 
effect of various phases of manufac- 
ture on, 19, 120 
fat content, 19, 120 
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formalin treatment of butter boxes, 20, 


6 
free acidity of, 19, 120 
gelification, factors influencing, 20, 


123, 124 
gels, syneresis in, 20, 123 
hydration— 
about isoelectric point, 19, 285 
effect of heat treatment on, 19, 
286 
hydrochloric acid used in preparation 
of, 19, 164 
hydrolysate, composition, 19, 24 
in milk, method for, 19, 209; 20, 120 
in test for pasteurization, 19, 8 
in vitamin-free rations, 19, 252 
influence on curd formed in child’s 
stomach, 19, 55 
lactoflavin associated with, 19, 253 
manufacturing process, 19, 164 
moisture content, 19, 120 
natural sour method for, 19, 120 
nitrogen content, 19, 120 
odor, 19, 120 
of milk, effect of freezing on, 19, 106 
pH of, 19, 120 
physical properties, factors influencing, 
19, 120 
precipitation by electrical deacidifica- 
tion of milk, 19, 213 
pulverized, 19, 163 
rennet, 19, 163 
solubility, 19, 120; 20, 21 
spectrographic studies of, 19, 24 
synthetic wool from, 20, 22 
total acidity, 19, 120 
undenatured, process for, 19, 106 
value for preventing anemia of rats, 
19, 6 
viscosity of, 19, 120, 137 
yield, 19, 120 
Caseinate sols, properties, 19, 115 
Caseinogen, dietary, 20, 64 
Caseins, commercial, high foaming proper- 
ties of, 19, 5 
Caseoglutin— 
alpha, amino acids in, 19, 263 
beta, 19, 263 
from cheese, 19, 263 
gamma, 19, 263 
Grimmer and Schultzer, 19, 264 
phosphorus and sulfur content, 19, 263 
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Caseolysis by bacteria, 19, 284 
Caseolytie (See Casein digesting) 
Catalase— 
activity— 
in milk, methods for, 19, 200 
with facultative anaerobes, 19, 199 
content, of — 
fore-milk, 20, 160 
milk, influence of mastitis on, 19, 
34 
in milk during mastitis, 19, 54 
of lactic acid bacteria, 19, 199 
production by microorganisms, 19, 95, 
199 
test of milk, 19, 138, 257; 20, 114 
Catalysts, in nitrogen determination, 19, 
204 
Catalytic effect of light on butterfat oxida- 
tion, 20, 86 
Cataphoretic velocity of caseinate sols, 19, 
115 
Cataract in rats fed high lactose rations, 
19, 39 
Cats, intestinal parasites in, effect of milk 
diet on, 19, 93 
Cattle— 
abortion organisms in, 19, 85 
abortus vaccine for, 19, 258 
as source of undulant fever in New 
York, 19, 86 
feeds, iodine content, 19, 22 
typical English breeds of, 20, 109 
vitamin A storage in, 19, 146 
Caustic soda—(See also Sodium hydroxide) 
in washing powders, 20, 86 
influence on corrosion of tin and tin- 
ned copper, 20, 108 
Causticity, in soaking compartments of 
bottle washers, 20, 112 
Cell— 
content of milk, 19, 28 
count of milk, 19, 293 
form of bacteria, influence of salt on, 
19, 80 
single, motion picture showing growth 
from, 20, 78 
Cellophane, waterproof, for butter wrap- 
pers, 19, 70 
Cells, in sediment of homogenized milk, 19, 
177, 270 
Cellulose— 
hydrate foil, as butter wrapper, 19, 71 
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light-filtering, M R T, as butter wrap- 
per, 19, 238 
non-waterproof, as butter wrapper, 19, 
238 
waterproof, as butter wrapper, 19, 238 
Census bureau, ice cream statistics from, 20, 
104, 148, 152, 174 
Centrifuge deposit, microscopic examina- 
tion of, 19, 112 
Centrifugal— 
foree, standardizing milk and cream 
by, 19, 186 
separation, lipase in cream from, 19, 
114 
versus pressure homogenization of ice 
cream mixes, 20, 96, 99 
Cephalin-lecithin fraction of milk, 19, 4 
Cereals— 
in diet— 
during pregnancy, 19, 59 
for prevention of dental caries, 19, 
35 
of children, 19, 144 
vitamin D additions to, 19, 247 
Cerebroside-sphingomyelin fraction of milk 
products, 19, 4 
Cerium ions, influence on casein gelification, 
20, 124 
Cerotie acid— 
from butterfat, 20, 160 
in goat’s milk, 19, 249 
Certified Milk—(See also Milk, certified) 
as sales leader, 20, 145 
bacterial counts of, 19, 45 
bioassays on, 19, 61 
butterfat content, 19, 45 
demand for, 19, 187 
history of, 20, 74 
in infant diet formula, 19, 63 
misbranding, 19, 45 
pasteurized— 
cities sold in, 19, 187 
on Boston market, 19, 187 
sales of, 20, 165 
permissive pasteurization of, 19, 221 
Producers’ Association of America, 
permissive pasteurization voted by, 
19, 221 
sanitation, practical value of, 19, 84 
survey of, 19, 45 
vitamin D, 19, 61; 20, 165 
Chain drug stores, ice cream sales in, 20, 
174 
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Chapman Ice Cream Company, remarks of 
President of, 19, 19 

Charcoal and carmine in Kahn-Klemm test, 
19, 8 

Charlotte russe, topping, directions for, 20, 
134 

Charpentier-Volhard method for chlorides, 


19, 209 
Chart— 
Fouts and Weaver, for scoring milk, 
19, 271 
time saving, for standardization, 19, 
264 


to aid in scoring milk flavor, 19, 76 
Charts— 
consumption of whole milk, cream, con- 
densed and evaporated milk, 20, 148 
graphic, use of, 20, 116 
Cheddar cheese (See Cheese, Cheddar) 
Cheese— 
acid development in, 19, 15 
Alpen, moisture content, 19, 70 
Altenburger Ziegenkiise, moisture con- 
tent, 19, 70 
American— 
canning vs. packaging, 20, 37 
packaging, 20, 60 
annato in, influence on mottles, 19, 70 
as source of— 
calcium, 19, 37, 88 
phosphorus, 19, 88 
protein, 19, 88 
vitamin A, 19, 88 
Bacillus coli in, 19, 199 
bacteriology of, 19, 111 
Bel Paese— 
manufacture of, 19, 156 
wrappers for, 19, 157 
bitter flavor of, 19, 208 
blended, methods for making, 19, 158 
blowing, bacteria causing, 20, 121 
blue-mold from, 20, 157 
blue-veined, preparation of mold pow- 
der for, 19, 102 
Brick, salting of, 20, 159 
Brie, moisture content, 19, 70 
Cacio Pecorino, Penicillium italicum in, 
19, 157 
Camembert— 
moisture content, 19, 70 
vegetable rennin for, 19, 159 
Camosum, manufacture of, 19, 160 
caseoglutin in, 19, 263 
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Cheddar— 
acid development in, 19, 239 
Bacillus acidophilus in, 19, 15 
bitter flavor in, 19, 239 
from homogenized milk, 19, 273 
pH values, 19, 103 
protein breakdown in ripening, 19, 
103 
ripening, function of pepsin and 
rennet in, 19, 103 
color, vegetable, oxidation of, 19, 70 
consumer preferences for, 20, 60 
consumption in— 
Europe, 19, 88 
Minneapolis, 19, 119 
United States, 19, 88 
Cottage— 
body defects in, 19, 122 
copper in, 19, 262 
defects in, 19, 121, 122, 158 
food value of, 19, 158 
low-acid, rennet type, 19, 1 
methods of manufacture, 19, 1, 
121, 158 
pasteurized milk for, 19, 121, 122 
prevention of defects in, 19, 121 
recipes for using, 19, 158 
starter for, 19, 121 
use of dry milk for, 19, 41 
yield, 19, 123 
Cream— 
butterfat in, 19, 2 
chemical properties, 19, 42 
dry skim milk in, 19, 1 
formula for, 19, 2 
gas defect of, 19, 123 
gelatin in, 19, 2 
methods of manufacture, 19, 1; 
20, 28 
physical properties, 19, 42 
pimientos in, 19, 123 
salt in, 19, 2 
starter in, 19, 2 
sweet-pickle relish in, 19, 123 
sweetened crushed pineapple in, 
19, 123 
yeasts causing defect in, 19, 123 
curing room, humidity and tempera- 
ture, 19, 158 
Delikatess, moisture content, 19, 70 
Dessert, moisture content, 19, 70 
drying out, Lattopect to prevent, 19, 
284 


Edel, moisture content, 19, 70 
Egyptian (Mich), 20, 20 
Emmental—(See also Cheese, Swiss) 
acidoproteolytes in, 19, 263 
bacteria in, 19, 263 
betacocci in, 19, 262, 263 
Escherichia coli in, 19, 71 
lactic acid bacteria in, 19, 262, 
263 
lactobacilli in, 19, 262 
ripening, 19, 262 
Streptobacterium— 
casei in, 19, 263 
plantarum in, 19, 263 
streptobacteria in, 19, 262 
Streptococcua— 
faecium in, 19, 263 
lactis in, 19, 262 
thermophilus in, 19, 262, 263 
streptococci in, 19, 262 
Tetracoccus— 
casei in, 19, 263 
liquefaciens in, 19, 263 
Thermobacterium— 
helveticum in, 19, 263 
lactis in, 19, 263 
extraneous matter in, precautions 
against, 20, 121 
fat content, German laws on, 19, 70 
Feinkost, moisture content, 19, 70 
flavors, effect on digestion, 19, 88 
from— 
milk treated with calcium phos- 
phate, 19, 208 
pasteurized milk, 19, 159; 20, 140 
gassy, bacteria causing, 19, 225; 20, 
121 
Gervais, moisture content, 19, 70 
grading, 19, 157 
gums in, method for determining, 20, 
170 
hard, fat, moisture and salt in, 20, 84 
Hollinder, moisture content, 19, 70 
in prevention of dental caries, 19, 59 
industry— 
developing in Argentina, 19, 217 
development in Southern states, 
20, 28 
future of, 19, 157 
Italian, industry in Wisconsin, 20, 37 
lactie acid bacteria isolated from, 20, 
119 
lactose in, method for, 20, 170 
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Lattopect, fruit pectin in, 19, 284 
Limburger— 
Bacterium linens from, 19, 281 
surface microflora of, 20, 159 
yeasts on surface of, 20, 159 
literature on, 19, 290 
manufacture, 19, 290 
manufactured from pasteurized milk, 
19, 159 
May, 19, 262 
melted—(See also Cheese, process) 
benzoie acid in, 19, 285 
preservatives for, 19, 285 
sodium benzoate in, 19, 285 
Mich (Egyptian), 20, 20 
mites, control of, 20, 159 
moisture content, 19, 70, 158 
mottles on cut surfaces, cause of, 19, 
70 
natural, methods for making, 19, 158 
Neuschateller, moisture content, 19, 70 
new type, 20, 37 
nutritive value, 19, 88 
organisms introduced from rennet in, 
19, 15 
packaging, 20, 60 
pasteurization of milk for, 19, 159; 20, 
140 
Perle der Osmark, moisture content, 
19, 70 
Port Salut, manufacture of, 19, 158 
potassium nitrate in, 19, 70 
process—(See also Cheese, melted) 
moisture content, 19, 70 
preservatives in, 19, 71 
processed—(See also Cheese, melted) 
emulsifying salts for, 20, 20 
tinfoil as wrapper for, 20, 159 
wrappers for, 20, 159 
Proteus vulgaris in, 19, 71 
Pseudomonas aeruginosa in, 19, 71 
quality, standardizing, 19, 157 
ripening— 
by acido-proteolytic cocci, 19, 284 
chemistry of, 19, 263 
relation of raw and pasteurized 
milk to, 20, 61 
Romadur, moisture content, 19, 70 
Romano— 
moisture and salt in, 19, 157 
moldiness in, 19, 157 
Penicillium italicum in, 19, 157 


Roquefort— 
moisture content, 19, 70 
type made by University of Min- 
nesota, 20, 28 
salt content, 19, 158 
Schloss, moisture content, 19, 70 
Schweizer, moisture content, 19, 70 
soft, moisture content, 19, 70 
spotted, cause of, 19, 70 
standardizing quality, 19, 157 
Swiss—(See also Cheese, Emmental) 
acid production in, 19, 159 
Aerobacter aerogenes in, 19, 102 
bacterial activity in, 19, 159 
bacteriology of, 19, 101, 102, 159; 
20, 20 
**bloat’’ in, 19, 103 
change of bacterial counts in, 19, 
159 
defects in, 19, 159 
drainage in press, 19, 159 
effect of temperature on bacteria 
in, 19, 159 
Escherichia communior in, 19, 102 
factories in Ohio, milk quality im- 
provement in, 20, 37 
gassiness in, 19, 103 
Lactobacillus— 
bulgaricus in, 19, 102, 159 
helveticus in, 19, 102, 159 
lactis in, 19, 102 
longus in, 19, 102 
microscopic counts of bacteria in, 
19, 102 
pH changes in, 19, 102, 159 
Propionibacterium shermanii in, 
19, 102 
quality— 
relation of— 
starter acidity to, 19, 
102 
pH to, 19, 102 
starters in, 19, 102, 159, 160 
Streptococcus— 
lactis in, 19, 102 
thermophilus in, 19, 101, 102, 
159 
whey starter for, 19, 102 
Tilsiter— 
Bacterium linens from, 19, 281 
caseoglutin from, 19, 263 
moisture content, 19, 70 
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Trappist type— 
defects in, 19, 158 
manufacture of, 19, 157 
varieties in international market, 19, 
284 
yield, 20, 38, 120 
Cheesemaking— 
butyric acid bacteria in, 19, 225 
cultures employed in, 19, 15 
firmness of curd in, 19, 239 
milk for, basis of payment, 20, 120 
pasteurization of milk for, 19, 158, 
159; 20, 140 
relation of A.I.V. silage to, 20, 121 
yield in, 20, 38 
Cheese-yielding capacity of milk, 20, 120 
Chemical— 
changes occurring in mastitis milk, 20, 
142 
origin of milk flavors, 20, 142 
sterilization (See Sterilization, 
eal) 
Chemistry— 
dairy (See Dairy chemistry) 
of Milk, The, review of, 20, 170 
Cherries— 
frozen, use in ice cream, 20, 100 
giant, for ice cream, 20, 100 
Montgomery, for ice cream, 20, 100 
Napoleon sweet, for ice cream, 20, 100 
packing, sugar in, 20, 100 
Phillipe, for ice cream, 20, 100 
Royal Duke, for ice cream, 20, 100 
time of adding to ice cream, 20, 100 
Cherry— 


chemi- 


ice cream (See Ice cream, cherry) 
Burrell— 
Isotherm pasteurizer, 19, 185 
plate pasteurizer, 19, 185 
Cheviot ewes, milk from, 19, 117 
Chicago— 
Board of Health, milk control activi- 
ties, 19, 29 
milk-borne epidemies in, 19, 30 
milk shed, herds involved, 19, 30 
Child, growing, how to keep interested in 
milk, 19, 77 
Child-bearing and nutrition, 19, 35, 57 
Child-birth, deaths from, 19, 35 
Children— 
aid to dependent, 19, 169 
beginning goiter in, influence of iodine 
in milk on, 19, 57 
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calcium metabolism, with milk in diet, 
19, 61 
dairy products in diet of, 19, 37 
debility in, influence of iodine in milk 
on, 19, 57 
dental caries in, relation of fat-soluble 
vitamins to, 19, 64 
diet of, 19, 61 
food requirements of, 19, 246 
habitual influence of 
iodine in milk on, 19, 57 
nitrogen retention in, 19, 61 
optimum growth, necessary 
from milk for, 19, 12 
phosphorus retention in, 19, 61 
slow development, influence of iodine 
in milk on, 19, 57 
susceptibility to infection, relation of 
dietetic deficiencies to, 19, 90 
vitamin D milk for, 19, 60 
weight, influence of iodine in milk on, 
19, 57 
Children’s Hospital, supervision of milk 
supply for, 19, 227 
China blue— 
lactose— 
agar, 19, 80, 281 
broth, 19, 281 
milk, 19, 281 
Chloride— 
content of milk— 
effect of— 
mastitis on, 19, 34 
metals on, 19, 28 
influence of streptococcus infee- 
tion of udder on, 19, 194 
of Shorthorn cows, 19, 116 
significance in detection of masti- 
tis, 20, 142 
ions, influence on gelification of casein, 
20, 124 
lactose number of milk, 19, 107 
value of milk— 
direct titratable, relation of period 
of lactation to, 19, 115 
effect of mastitis on, 19, 116 
relation to milk production, 19, 
116 
Chlorides in milk— 
Charpentier-Volhard method for, 19, 
209 
determination of, 20, 38 
during mastitis, 19, 54 


vomiting by, 


calcium 
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Chlorine—(See also Hypochlorites) 
available in hypochlorite solutions, 19, 
23 
content of— 
fore-milk, 20, 160 
milk, as indication of mastitis, 19, 
138, 291 
in milk— 
methods of determining, 19, 291 
of Alpine breeds, 19, 75 
products, use as germicides on dairy 
farm, 19, 140 
relation to sodium in milk, 19, 251 
salts, effect on milk clotting with tryp- 
sin, 19, 251 
solution— 
checking use in sterilizing glass- 
ware, 20, 137 
for sterilizing milk bottles, 19, 30 
racks, 19, 108 
solutions— 
effect on rubber parts of milking 
machine, 19, 49 
for sterilizing dairy equipment, 
20, 142 
germicidal efficiency, 19, 108 
sterilizers— 
descriptions of, 20, 142 
directions for using, 20, 142 
use in dairy plant, 20, 36 
Chloroform, in picric acid test, 19, 24 
Chocolate— 
coatings, use of butter in, 20, 12 
drink business, interest of milk dealer 
in, 20, 148 
flavored milk, nutritive value, 20, 163 
flavoring material for ice cream mix, 
20, 130 
for ice cream, 19, 168, 169 
ice cream (See Ice cream, chocolate) 
milk—(See also Milk, chocolate) 
bottle sizes for, 19, 133 
bottling, 19, 76 
cocoa content, 19, 183 
coefficient of expansion, 19, 76 
drink, fat content by Kniaseff 
method, 20, 129 
fat content—19, 182 
Minnesota Babcock test re- 
sults on, 20, 105 
most desirable composition, 
19, 182 
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nationwide survey on sales 
trends, 19, 133 
outlets for, 19, 133 
sales, possibilities, 19, 133 
sodium alginate as suspend- 
ing agent in, 19, 26 
stabilizer in, 19, 26 
sterilized, bottled, 19, 76 
sugar content, 19, 183 
volume occupied by, 19, 76 
syrup for ice cream, 19, 169 
Cholesterol— 
as pro-vitamin D, 19, 207 
chemical constitution, 19, 207 
effect of irradiation of milk on, 19, 
207 
esters in blood, role as precursors of 
milk fat, 20, 162 
irradiated, antirachitie value for in- 
fants, 20, 162 
occurrence, 19, 207 
of milk, 19, 207 
Choline, in beet products, 19, 291 
Chromatographie process for carotene, 19, 
217 
Churn cleaning methods, 20, 84 
Churnability of cream, 19, 238 
Churned— 
buttermilk (See Buttermilk, churned) 
cultured buttermilk, method of prepar- 
ing, 20, 45 
Churning— 
difficult, 19, 226, 238 
influence on foaming, 20, 134 
of cream from homogenized milk, 19, 
273 
preparation of cream for, 19, 261 
relation of substances adsorbed on fat 
globules to, 19, 149 
temperature, influence on body and 
texture of butter, 20, 119 
Chymase in milk, detection of, 19, 79 
Chymo-inhibitors, 19, 6 
Cincinnati, Medical Milk Commission, 19, 
61 
Citrated milk, digestibility, 19, 89 
Citrates, effect on sediment in homogenized 
milk, 19, 184 
Citrie acid— 
content of strawberries, 19, 3 
effect— 
in starter cultures, 19, 69, 261 
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on acid and acetone development, 
19, 226 
on antimony electrode, 19, 22 
fermentation by bacteria, 20, 119 
for acidification of milk, 19, 56 
for preventing discoloration of frozen 
fruit, 19, 177 
in base-exchange treatment of milk, 19, 
139 
in cream, effect of, 19, 69 
in milk, method for determining, 20, 
170 
influence on— 
fat losses in buttermilk, 19, 69 
flavor of butter, 19, 69 
sherbet acidity as, 19, 286 
use in buttermaking, 19, 69 
utilization by lactic cultures, 19, 69 
Citrus juice— 
milk products, 19, 181 
preserving by freezing, patent for, 19, 
176 
Clarification of — 
homogenized milk, 19, 186, 270 
milk (See Milk, clarification) 
Classification of coliform group, 19, 111 
Cleaners— 
for aluminum equipment, 19, 182 
influence on metals, 20, 53 
Cleaning— 
alkalies in washing powders, 20, 86 
dairy equipment, 19, 187; 20, 114 
tinned equipment, 20, 108 
Cleanliness for milk, coefficient of, 19, 190 
Cleansing solutions in dairy plant, 19, 174 
Clinical— 
aspects of typhoid fever outbreak, 20, 


48 
experience with vitamin D milks, 19, 
144 
study of infant foods, 19, 34 
Clostridium— 


butyricum, 19, 225 : 
saccharobutyricum in silage, 19, 225; 
20, 121 
tyrobutyricum, in silage, 19, 225; 20, 
121 
welchii in feces, 19, 46 
Cloths, filter (See Filter cloths) 
Clotting of milk by trypsin, effect of halo- 
gen salts on, 19, 251 
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Clover— 
alfalfa silage, A.I.V. effect on color of 
milk, 19, 273 
hay and pasture, effect on flavor of 
milk, 19, 107 
Cloying of appetite with buttermilk, 19, 12 
Coagulant, for curd tension of milk, 19, 114 
Coagulated milk, dietary use, 19, 35 
Coagulation of milk by rennet, factors af- 
fecting, 19, 253 
Coagulating— 
activities of bacteria in milk, 19, 79 
intensity of milk, 19, 212 
Coatings, chocolate, 20, 12 
Coeci— 
acid proteolytic, 19, 284 
proteolytic in rennet extract, 19, 284 
Cocoa— 
content of chocolate milk, 19, 183 
effect on growth rate of rats, 20, 163 
for ice cream, 19, 169 
Cocoanut— 
meal, effect on flavor of milk, 19, 108 
oil feeding, influence on fat content of 
milk, 19, 274 
Cod liver oil—19, 228 
antirachitie— 
effect in infants, 20, 162 
efficiency of vitamin D in, 19, 250 
value, 19, 62, 145 
as supplement to human milk, 19, 47 
concentrate— 
by Zucker process, 19, 63 
for vitamin D milk, 19, 66, 203 
in evaporated milk, value of, 19, 
144 
in milk, prevention of rickets with, 
19, 245 
to increase vitamin D potency of 
° milk, 19, 47 
effect on— 
mammary gland, 19, 223 
milk yield, 19, 223 
fat-repressant action of, 19, 223 
for— 
calcification of bones and teeth, 
19, 61 
calves, 19, 222 
children, 19, 59 
infants, 19, 63 
prevention of rickets, 19, 60 
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in diet— 
during pregnancy, 19, 57 
for prevention of caries, 19, 35 
of children, 19, 61 
of pregnant woman, 19, 35 
ingested, effect on blood and milk of 
cows, 19, 223 
in mineral oil, utilization of vitamin A 
in, 19, 65 
milk fortified with, 19, 58 
non-saponifiable fraction of, 19, 223 
refined concentrate for vitamin D milk, 
19, 62 
Steenbock units of vitamin D in, 19, 67 
tri-glyceride fraction of, 19, 22% 
versus vitamin D— 
certified milk, 19, 61 
milk, 19, 60 
vitamin D potency, 19, 39 
with evaporated milk, value of, 19, 144 
Coffee— 
color imparted to by cream, 19, 43 
cream (See Cream, coffee) 
Coil, expansion, finned type, 20, 153 
Cold storage— 
locker business, 20, 55 
of butter, studies in, 19, 238 
Coli-aerogenes—(See Escherichia, Aerobac- 
ter, Coliform group, etc.) 
group in milk, 20, 77 
ratio test in grading milk, 19, 193 
Coli bacilli and coliphages in infants, 20, 
81 
Coliform—(See also Colon, 
Aerobacter, etc.) 
bacilli in milk, British standards, 19, 
242 
bacteria in bovine feces, 19, 111 
count in milk, 19, 192 
group— . 
classification of, 19, 111 
in fodder, 19, 111 
in grain, 19, 111 
in intestines, 19, 111 
in soil, 19, 111 
reactions of, 19, 111 
test— 
as index of pasteurization effi- 
ciency, 19, 193 
for contamination of pasteurized 
milk, 19, 196 
types, in milk, 19, 200 


Escherichia, 
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Coliphages in infants, 20, 81 
Colitis patients, irradiated dry milk for, 19, 
15 
Colon—(See Coliform, Escherichia, Aero- 
bacter, ete.) 
bacilli in milk and water, 19, 255 
bacillus in intestines, 19, 145 
bacteria— 
ability to survive pasteurization, 
19, 196 
heat resistance of strains of, 19, 
196 
media for, 19, 196 
tests for, 19, 196 
infections of udder, 20, 178 
organisms— 
as index of 
pasteurized milk, 19, 259 
in milk, media for, 19, 255 
test— 
media for, 20, 177 
of ice cream, 19, 168 
of milk, 20, 177 
value for detecting unsanitary 
conditions on farm, 20, 177 
types in feces, 19, 46 
Collection— 


recontamination of 


of milk and cream in Maine, economic 
study of, 19, 11 
routes (See Routes, cream) 
Colloid milk— 
centrifugal homogenization with, 20, 
96 
influence on whipping properties of 
cream, 20, 144 
to prepare whipping cream, 19, 186 
Colloidal— 
sols, destabilizing by freezing 
homogenization, 19, 285 
stability of ice cream mixes, 19, 285 
suspensions, in ice cream mix, 19, 286 
Colony— 
count, Rydzemski standard loop, 20, 
119 
counter, with 
glass, 19, 206 
Color— 
analyzer, K. and E., 19, 178 
butter (See Butter color) 
cheese (See Cheese color) 
eurves of butter and butterfat, 19, 71 


and 


Wolffhuegel counting 








SUBJECT INDEX—-ABSTRACTS, BOOK REVIEWS, TRANSLATIONS 


development in lactose solutions during 
heating, 19, 72 
feeding into milk, 20, 43 
imparted to coffee by cream, 19, 43 
in flake buttermilk, 19, 131 
measurement, Munsell system for, 19, 
43, 72 
of— 
butter (See Butter, color) 
butterfat (See Butterfat, color) 
casein, 19, 120 
evaporated milk, 19, 72 
homogenized milk, 19, 271 
milk, feeding into, 20, 43 
winter milk, improvement in, 19, 
273 
standards, for lactose solutions, 19, 72 
Colorimetric—- 
method for— 
hygienic control of milk, 20, 25 
pH of milk, 19, 87 
versus potentimetric methods for pH 
of media, 20, 87 
Coloring for ice cream, 20, 69 
Colors— 
butter (See Butter, colors) 
relation to sanitary quality of ice 
cream, 20, 68 
Colostral milk— 
earotene in, 19, 217 
raw, Schardinger reaction on, 19, 45 
Colostrum— 
carotene content, 19, 7, 93; 20, 109, 161 
carotenoid content, 20, 87 
curd tension, 19, 136, 202 
from cows with mastitis, 19, 29 
from women, 20, 87 
human— 
biological activity, 20, 88 
carotenoid content, 20, 88 
vitamin A content, 20, 88 
importance to calf, 19, 93 
of cattle of English breeds, 20, 109 
of dairy goat, composition of, 20, 110 
milk fat, lecithin content, 19, 201 
reduction of methylene blue by, 19, 46 
Shorthorn cows, carotene and vitamin 
A content, 20, 87 
vitamin— 
A content, 19, 7, 93; 20, 87, 109 
C content, 20, 167 
Colour (See Color) 
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Columbia University, Zucker patent from, 
19, 63 
Columbus— 
Milk Dealers Association, milk bottle 
plan, 20, 147 
Wisconsin, iodine content of milk from, 
19, 56 
Commercial— 
ice cream samples, physical and bac- 
terial tests on, 20, 133 
manufacture of Yoghourt milk, 19, 197 
production of soft curd milk, 19, 139 
Commission on Standardization of Biologi- 
cal Stains, 19, 81 
Committee report— 
American— 
Academy of Pediatrics, 19, 247 
Dairy Science Association, 19, 109 
Public Health Association, 19, 47 ; 
20, 151 
International Association of— 
Dairy and Milk Inspectors, 19, 
33; 20, 157, 164, 174 
Milk Dealers, 20, 147 
Communities, small, milk supply improve- 
ment in, 19, 32 
Community nutrition program, 19, 191 
Compensation, unemployment, 19, 169 
Complaints, customer (See Customer com- 
plaints) 
Complement fixation test for abortion dis- 
ease, 19, 258 
Compressor— 
carbon dioxide, 19, 231 
care of, 20, 127 
horizontal, shell and tube type, 20, 153 
rated tonnage, formula for calculation, 
20, 153 
vertical shell and tube type, 20, 153 
Compton electrometer, 19, 89 
Concentrate—(See also Cod liver oil, con- 
centrate) 
new, for producing vitamin D milk, 19, 
62 
refined cod liver oil, 19, 62 
vitamin G, 20, 49 
Concentrated milk— 
bottled, 19, 184 
products, literature on, 19, 290 
Concentrates— 
effect on solids-not-fat of milk, 19, 137 
feed flavor of milk due to, 19, 107 
influence on flavor of milk, 20, 108 
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Concrete in milk houses, 19, 267 
Condensed— 
Milk— 
and Milk Powder, review of, 19, 
241 
bacterial analysis, 19, 109 
consumption, 19, 74, 119; 20, 148 
corrosion of metals in manufae- 
ture of, 19, 164 
demand for, 19, 219 
experimental vacuum pan for, 19, 


160 
plain, in ice cream, 19, 285 
sweetened (See Sweetened con- 


densed milk) 
viscosity, 19, 160 
skim milk (See Skim milk, plain con- 
densed ) 
whole milk, formulae for standardiz- 
ing, 20, 24 
Condenser, care of, 20, 127 
Conduction of heat, 19, 287 
Conduetivity— 
electrical of sweetened condensed milk, 
19, 161 
measurements of milk, 19, 89 
of casein, 19, 120 
of milk of Alpine breeds, 19, 75 
Connecticut, bacterial standard for 
cream in, 19, 130 
Connections, inlet, specifications for, 20, 
164 
Conservatives (See Preservatives) 
Constants, ionization (See Ionization con- 
stants) 
Constipation— 
effect of— 
beta lactose on, 19, 42, 43 
evaporated milk on, 19, 42, 43 
Consumer— 
buying habits, survey of, 19, 142 
changes in buying habits, 20, 115 
confidence, building, in milk industry, 
20, 146 
cooperatives in Europe, 20, 146 
expenditures, 20, 115 
from cow to, 19, 267 
income, 20, 115 
preferences for— 
cheese, 20, 60 
ice cream, 20, 99 
publicity, 20, 92 


ice 
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reactions to packaged ice cream, 20, 
128 
satisfying, effect on future of cheese 
industry, 19, 157 
survey, ice cream, 19, 234; 20, 129 
value of vitamin D milk to, 20, 163 
what he expects in bottle of milk, 20, 
44 
Consumers— 
confidence, ice cream merchandising 
program built on, 20, 103 
dollars, where they go, 20, 115 
knowledge of milk, 20, 112 
talking back, on ice cream, 20, 129 
thoughts about ice cream, 20, 151 
Consumption— 
milk for, hygienic control of, 19, 45 
of dairy products in Minneapolis, 19, 
119 
of milk 
in outer London suburb, 19, 220 
increase in New York Metropoli- 
tan area, 19, 289 
quality promotes quantity of, 19, 
186 
Container— 
paper (See Paper container) 
wooden, for milk, 19, 75 
Containers— 
milk bottle 
tainers) 
paper, for milk, 19, 189 
Contemporaries of Martiny, review of, 20, 
117 


Contests— 


(See Milk bottle con- 


in schools, to increase milk consump- 
tion, 19, 77 
merchandising ice cream through, 20, 
125 
milk judging, value to milk dealer, 19, 
187, 268 
Control— 
American milk, coordination of effort 
of, 20, 176 
chemical, of low temperature pasteur- 
ization, 19, 8 
dairy (See Dairy control) 
government, and dairy industry, 19, 
267 
hygienic—(See also Hygienic control) 
of milk, 19, 45; 20, 2 
market milk quality, review of, 20, 178 














milk (See Milk control) 
of— 
Bang’s disease, 20, 137 
dairy products, veterinary service 
in, 19, 226 
infectious bovine mastitis, 19, 277 
intestinal bacteria in milk prod- 
ucts, 19, 280 
milk— 
effective, 19, 29 
flavors, 19, 107 
price in New York state, 19, 
26 
supplies, 20, 112 
mites in cheese, 20, 159 
septic sore throat, 20, 157 
stable labor (See Stable labor 
control) 
undulant fever, 19, 12 
official (See Official control) 
program— 
for mastitis, 20, 19 
milk marketing, functions of, 19, 
178 
public, of vitamin D potency of milk, 
19, 92 
technical (See Technical control) 
Controller’s Council, International Associ- 
ation of Iee Cream Manufacturers, 20, 
88, 89 
Converters, for securing carbon dioxide, 20, 
55 7 
Cooked— 
butter (See Butter, cooked) 
flavor— 
in ice cream, 20, 127 
of cream, 19, 5 
Cool cream, keeping in cream station, 19, 
152 
Cooler— 
air circulating, unit type, 20, 153 
milk (See Milk cooler) 
unit type, 20, 153 
Coolers on farm, comparative efficiency of, 





19, 179 
Cooling— 
eream for Oregon’s dairy farms, 19, 
155 
delayed, of pasteurized cream, 20, 144 
milk— 
effect on flavor from alfalfa hay, 


19, 74 
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electrically, effectiveness, 19, 25 
natural, without ice, 20, 152 
of milk, effect on flavor, 19, 268 
requirements for milk, 19, 130 
Cooperation between accounting and pro- 
duction departments, 20, 70 
Cooperative— 
ereameries in Minnesota, analysis of 
business of, 19, 283 
organization in milk market, 20, 135 
work on bacterial methods, 20, 79 
Cooperatives, fluid milk, 20, 113 
Coordination of American 
effort, 20, 176 
Copane method for phosphorus, 19, 209 


milk control 


Copper— 
alloys— 
influence on aldehyde-reductase of 
milk, 20, 148 
relation to oxidized flavor of milk, 
19, 108 
as catalyst for oxidized flavor of milk, 
20, 107 


availability in various compounds, 19, 6 
caseinate, 19, 6 


contamination— 
of equipment, protection against, 
20, 130 
of milk, relation to oxidized 


flavor, 20, 114 
relation to stale metallic flavor in 
strawberry ice cream, 19, 3 

content of— 

dried milk, 19, 23 

milk— 

of Shorthorn cows, 19, 116 
relation to anemia in rats, 
20, 9 

pasteurized milk, 19, 23 

uncontaminated raw milk, 19, 23 
effect on— 

milk, 19, 27 

oxidized flavor of milk, 19, 270 
for milk evaporators, 19, 164 
for mineralization of milk, 19, 40 
in— 

alloys, method for detection, 20, 86 

butter, detection, 20, 141 

butterfat, detection, 20, 141 

cottage cheese, 19, 262 

cream, detection, 20, 140 

evaporated milk, 19, 241 
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milk— 

ashing methods for determin- 
ing, 19, 23 

Bizzo thiocyanate-pyridin 
method for, 19, 22 

cromotropic acid method for, 
19, 22 

detection by peroxidase reac- 
tion, 20, 140 

determination of 
amounts of, 19, 22 


minute 


relation to Storch reaction, 
20, 140 
sulfide-carbamate method for, 
19, 22 
xanthate method for, 19, 22 
influence on— 
aldehyde-reductase of milk, 20, 147 
color of lactose solutions on heat- 
ing, 19, 72 
development of tallowy flavor of 
milk and eream, 20, 147 
oxidized flavor of ice cream, 20, 
173 
quality of ghee, 20, 138 
vitamin C stability in milk, 19, 
253 
ions, influence on gelification of casein, 
20, 124 
milk fortified with, 20, 173 
relation to— 
fishy flavor of butter, 19, 217 
oxidized flavor of milk, 19, 108 
tallowiness of milk, 19, 218 
salts— 
added to milk and cream, influence 
on fishy flavor, 19, 218 
effect on milk flavor, 19, 188 
separation from ash, methods for, 19, 


99 


sulfate— 
as catalyst in nitrogen determina- 
tion, 19, 205 
relation to oxidized flavor of milk, 
19, 181 
solution in picrie acid test, 19, 24 
tinned, 19, 270 (See also Tinned cop- 
per) 
tolerance of milk, factors affecting, 20, 
107 
Cork— 
composition, 19, 176 
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insulation, notes on, 19, 176 
properties, 19, 176 
Corn— 
gluten feed, influence on acidity of 
milk, 19, 243, 274 
oil— 
antirachitic value of vitamin D 
administered in, 19, 249 
feeding, influence on fat content 
of milk, 19, 274 
silage, effect on milk flavor, 19, 107; 
20, 108 
starch, properties of gels from, 20, 122 
sugar— 
as ingredient of ice cream, 20, 30 
in ice cream mix, 19, 16 
in sweetened condensed milk, 19, 
241 
syrup in infant diet formula, 19, 63 
use for producing aleohol for motor 
fuel, 19, 14 
Cornell dairy herd, oxidized flavor in milk 
from, 19, 180 
Corpuscles, red blood, in Schern-Gorli test, 
19, 8 
Corrosion— 
by water, 19, 214 
inhibitor, sodium dichromate and so- 
dium hydroxide as, 19, 214 
in air conditioning equipment, 19, 214 
in canned cream, 20, 61 
of metals in manufacture of condensed 
milk, 19, 164 
of tin and tinned copper by alkalies, 
20, 108 
Cost— 
of— 
delivery, wastes affecting, 19, 219 
distributing milk in Los Angeles, 
19, 134 
distribution— 
frozen products, 19, 166 
ice cream, 20, 101 
manufacture, frozen products, 19, 
166 
producing milk, 19, 77; 20, 43 
production— 
market milk for Los Angeles, 
19, 48 
relation of retail price of milk 
to, 19, 75 
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serving ice cream to small dealers, 
19, 166 
power (See Power cost) 
**Costed cheese’’ system for payment for 
milk, 20, 121 
Costs— 
and returns in operating milk and 
cream collection routes, 19, 10 
customer, for ice cream, 20, 90 
delivery, relation of sales receipts to, 
20, 75 
distribution, for ice cream, 20, 97 
horse route (See Horse route costs) 
ice cream, trends in, 20, 22, 100 
milk— 
bottle, lowering, 20, 147 
distributors in New York, 19, 77 
plant, allocating by factor sys- 
tem, 19, 220 
of marketing, factors affecting, 19, 219 
of milk distribution in West Virginia, 
19, 118 
operating, with new Diesel power unit, 
20, 56 
production (See Production costs) 
trucking, trends in ice cream industry, 
20, 91, 149 
Cottage cheese (See Cheese, cottage and 
Quarg) 
Cotton pads, single service for straining 
milk, 19, 134 
Cottonseed— 
meal— 
effect on flavor of milk, 19, 108 
in ration, 19, 146 
ingested, effect on fatty acids in 
goat’s milk, 20, 13 
oil— 
237 


on fat content 


carotene from, 19, 
feeding, influence 
of milk, 19, 274 
relative vitamin A _ potency 
carotene fed in, 19, 237 
Cottonwood for butter tubs and boxes, 19, 
238 
Council Bluffs, Iowa, undulant fever epi- 
demic in, 19, 53 
Council— 
merchandising 
council) 
National Dairy, 20, 74 
on Foods, decision on vitamin D milk, 
20, 87 


of 


(See Merchandising 
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Count— 
bacterial (See Bacterial count) 
direct microscopic (See Direct micro- 
scopic count) 
Counter freezer— 
advent of, 19, 229 
versus factory-made ice cream, debate 
on, 20, 32 
Counties, leading milk producing, 19, 44 
Country plants, laboratory control methods 
for, 20, 35 
Counts, plate (See Plate counts) 
Court decisions— 
on milk, 19, 187 
on pasteurized milk, 20, 164 
Courts, and pasteurization, 20, 164 
Cow— 
age, effect on color of butterfat, 19, 
100 
individuality— 
effect on acidity of fresh milk, 19, 
243 
influence on curd tension of milk, 
19, 253 
to consumer, 19, 267 
Cows— 
Austrian Alpine breed (See Austrian 
Alpine breed) 
blood (See Blood, cows) 
lactating, effect of oil feeding on, 19, 


9o° 


milk (See Milk) 

‘*milking through,’’ milk from, 19, 74 
Cranberries, quick freezing of, 19, 177 
Cream— 

acid-combining power, 19, 42 

acidity, 19, 114, 218; 20, 140 

adsorption membrane, composition, 19, 

149 
aging, influence on color imparted to 
coffee, 19, 43 
air in, displacement by gas, 19, 70 
all-purpose, 19, 188 
amino nitrogen content, relation to 
quality, 19, 238 

apparent viscosity, Borden body flow 
meter for, 19, 205 

aroma, effect of starter distillate on, 
19, 121 

artificial, adsorption membrane of, 19, 
149 

as inhibitor of gastric secretion, 19, 42 
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as source of undulant fever in New 
York, 19, 86 
Avenex No. 7 as antioxidant in, 20, 
173 
bacterial count, 19, 218 
body— 
Borden body flow meter for deter- 
mining, 19, 205 
relation to milk layer, 20, 111 
bottled, milk layer in, 19, 218 
buffalo, for buttermaking, 19, 261 
eanned, discoloration and corrosion in, 
20, 61 
cans, burlap-wrapped for cooling, 19, 
152 
earbon dioxide production by yeasts in, 
19, 226 f 
centrifugal separation, history of, 19, 
228 
cheese (See Cheese, cream) 
cheesy, 19, 101 
churnability, 19, 238 
citric acid in, effect of, 19, 69 
coffee— 
bottled, factors influencing forma- 
tion of milk layer in, 20, 111 
influence on color of coffee, 19, 43 
production of high quality, 19, 218 
collection— 
in Maine, economic study of, 19, 


11 
routes in Maine, costs and returns, 
19, 10 


color imparted to coffee by, 19, 43 
condemnation by Food and Drug <Ad- 
ministration, 19, 101 

cooked flavors in, 19, 5 
cooling— 

influence on— 

body and texture of butter, 
20, 119 
quality of butter, 19, 155 
on Oregon’s dairy farms, methods 
of, 19, 155 

copper— 

in, detection, 20, 140 

salts added to, influence on fishy 

flavor, 19, 218 

consumption— 

chart showing, 20, 148 

in Minneapolis, 19, 119 
cultured— 

body of, 20, 165 


butterfat content, 20, 165 
factors influencing viscosity, 20, 
165 
homogenization pressure and tem- 
peratures for, 20, 165 
milk solids-not-fat, in standardiza- 
tion, 20, 165 
pasteurization temperatures for, 
20, 165 
use of — 
gelatin in, 20, 165 
rennet in, 20, 165 
ropy starter in, 20, 166 
de-aerating and freezing under high 
vacuum, 19, 175 
degree of souring, estimated from lae- 
tic acid in butter, 20, 159 
demand for, 19, 219 
denaturant, 20, 48 
diacetyl in, 19, 154 
difficult churning of, 19, 226, 238 
extraneous matter in, 19, 101; 20, 48, 
140 
fat— 
content— 
Babeock test for, 20, 140 
effeet on oxidized flavor, 20, 
166 
influenee on— 
color imparted to coffee, 
19, 43 
whipping, 20, 144 
emulsion in, effect of freezing on, 
19, 106 
rising in, 19, 263 
feathering, 19, 218 
flavor, effect of starter distillate on, 19, 
121 
flavors, as affected by pasteurization, 
19, 5 
foam formation in, factors influencing, 
20, 134 
foaming in churn, due to yeasts, 19, 
226 
for hand-whipping, selection of, 20, 
134 
for mechanical-whipping, selection of, 
20, 134 
for 92-score butter, 19, 155 
for treatment of gastro-intestinal dis- 
orders, 19, 42 
freezing— 
for use in ice cream, 19, 175 
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influence on whipping, 20, 144 
observations on, 19, 106 
of, 19, 243 
physical effects of, 19, 105 
fresh sweet, as source of milk fat in 
ice cream, 19, 16 
from milk of cows in advanced lacta- 
tion, 19, 238 
frozen— 
and plastic, whipping cream from, 
19, 186 
as fat source in ice cream mix, 20, 
95 
butterfat distribution in, 19, 263 
character of, 19, 106 
destruction of fat emulsion in, 19, 
243 
fat separation, effect of homogeni- 
zation on, 19, 106 
handling and using, 20, 69 
in ice cream mix, 19, 172 
methods of testing, 19, 4 
protein stability in, 19, 243 
stored, oxidized fat flavors in, 20, 
133 
use in ice cream, 19, 231 
vacuum-sealed, storage of, 19, 175 
grade, purchasing on, 19, 156 
grading, amino nitrogen content as aid 
in, 19, 239 
gravity— 
leucocytes in, 19, 112 
microscopic examination of, 19, 
112 
streptococci in, 19, 112 
use for isolation of streptococci 
from milk, 19, 83 
heat treatment, to increase viscosity, 
20, 107 
heavy, cream plug from, 19, 186 
high quality, production of, 19, 188 
homogenization— 
effect on— 
fat separation when frozen, 
19, 106 
physical properties at differ- 
ent temperatures, 20, 166 
influence on whipping, 20, 144 
homogenized— 
fat clumps in, effect of freezing 
on, 19, 106 
influence on color of coffee, 19, 43 


hydrogen ion concentration, 19, 21 
inert gas in, 19, 70 
influence on gastric motility, 19, 42 
instant whip, 19, 218 
iron salts added to, influence on fishy 
flavor, 19, 218 
keeping cool in cream station, 19, 152 
laetie acid in— 
detection of, 19, 20 
method for, 19, 204 
layer— 
effect of pasteurization on, 19, 279 
on milk, effect of foam-producing 
substances on, 19, 5 
lecithin content, 19, 201 
low bacterial count, 20, 43 
market, factors affecting viscosity of, 
20, 106 
metal content, effect on fishy flavor, 19, 
218 
milk layer in, factors influencing, 20, 
111 
moldy, 19, 101 
neutralization, 19, 218; 20, 159 
nutritive value, 19, 42 
oiling, 19, 186 
oxidative changes in, 20, 147 
oxidized flavor in, effect of fat content 
on, 20, 166 
partial freezing, influence on whipping, 
20, 144 
pasteurization— 
effect upon lipase in, 19, 238 
influence on color imparted to 
coffee, 19, 43 
steam required for, 20, 140 
temperature, influence on whip- 
ping, 20, 144 
plastie— 
and frozen, whipping cream from, 
19, 186 
as fat source in ice cream mix, 20, 
95 
cream plug from, 19, 186 
use in— 
ice cream, 19, 231 
making whipping cream, 19, 
186 
plug— 
cause and prevention, 19, 218 
from heavy cream, 19, 186 
from plastic cream, 19, 186 
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preparation for churning, 19, 261 

price, consumer knowledge of, 19, 181 

production, of low bacterial count, 20, 
43 

products, effect of sunlight on, 20, 42 

putrid, 19, 101 


quality— 
improvement campaign, report on, 
19, 101 
relation— 
of amino nitrogen content to, 
19, 239 
to keeping quality of butter, 
19, 112 


rancid, 19, 101, 114 
relation to keeping quality of butter, 
20, 139 
ripening, acetylmethylearbinol and di- 
acetyl in, 19, 99 
rising, in paper milk containers, 19, 
189 
raw— 
sour, lecithin content, 19, 201 
sweet, lecithin content, 19, 201 
sediment test of, 20, 138, 140, 158 
separation temperature, influence on 
whipping, 20, 144 
separators, sterilization of, 19, 108 
(See also Separators, cream) 
sodium citrate in, 19, 69 
solids, lactometer method for, 20, 140 
solids-not-fat content, influence on 
color of coffee, 19, 43 
souring, effect on growth of intestinal 
bacteria in, 19, 280 
standardization— 
chart for, 19, 264 
influence on whipping, 20, 144 
new method of figuring, 20, 164 
standardized with skim milk, cream 
plug in, 19, 186 
standardizing by centrifugal force, 19, 
186 
station, keeping cream cool in, 19, 152 
sterilized sweet, manufacture of, 19, 
241 
storing— 
influence on quality of butter, 19, 
155 
on Oregon’s dairy barns, methods 
of, 19, 155 


sweet— 
as fat source in ice cream mix, 20, 
95 
grading with methylene blue re- 
duction test, 19, 112 
use in ice cream, 19, 231 
tallowiness in, 20, 141 
tallowy flavor, influence of copper and 
iron on, 20, 147 
testing, 20, 140 
titratable acidity, 19, 152 
treatment, effect on color imparted to 
coffee, 19, 43 
use for peptic ulcer, 19, 42 
viscolizing pressure to prevent oiling 
of, 19, 186 
viscosity— 
factors affecting, 19, 5, 205; 20, 
106, 107, 144 
influence on color imparted to 
coffee, 19, 43 
methods for increasing, 19, 218; 
20, 107 
relation to milk layer in, 20, 111 
washing of, 19, 149 
whipped— 
commercial formula and directions 
for making, 20, 134 
factors affecting quality of, 20, 
144 
for Charlotte russe topping, 20, 
134 
manufacture with dry skim milk, 
19, 9 
method of dispensing, 19, 218 
sugar in, 19, 10 
whipping— 
art of, acquires scientific finesse, 
19, 132 
effect of temperature on, 20, 144 
factors affecting, 19, 218; 20, 144 
for decorations and specialties, 20, 
134 
from plastic and frozen cream, 19, 
186 
influence of— 
added— 
plain condensed skim 
milk on, 20, 144 
skim milk powder on, 20, 
144 
cane sugar on, 20, 144 
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Dariloid on, 20, 145 
dehydrated— 
egg albumin, and egg 
yolk on, 20, 145 
sodium caseinate on, 20, 
145 
delayed cooling after pasteur- 
ization, 20, 144 
fat content on, 20, 144 
freezing on, 20, 144 
gelatin on, 20, 145 
homogenization on, 20, 144 
Kraftogen on, 20, 145 
partial freezing of milk and 
cream on, 20, 144 
pasteurization temperature on, 


20, 144 

running through colloid mill 
on, 20, 144 

separation temperature on, 
20, 144 


standardization on, 20, 144 
vegetable gelatin on, 20, 145 
influence on— 
color of coffee, 19, 43 
mechanical whipper for, 20, 144 
new patented device for, 19, 132 
production, high quality, 19, 218 
use of — 
gelatin in, 20, 134 
plastic cream for making, 19, 
186 
yeasts in, 19, 226 
yeasty, 19, 101 


Creameries— 
Idaho (See Idaho creameries) 
Minnesota cooperative, analysis of 


business of, 19, 283 

sanitary conditions in, improvement in, 
19, 101 

Creamery— 

annual report, information in, 19, 283 

balance sheet for, 19, 283 

business analysis, 19, 283 

operating statement, 19, 283 

Package, Precision pasteurizer, 19, 185 

powdering skim milk in, method of 
paying patrons, 20, 40 

statistical statement in annual report, 
19, 283 

wastes, purification of, 19, 94 

waters (See Water, creamery) 
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Creamerymen, American, advertise butter, 
20, 58 

Creaming— 
ability of milk of Alpine breeds, 19, 75 
of homogenized milk, 19, 270 
phenomenon, in freezing of milk, 19, 

106 

Creatine test of butter cultures, 19, 98 

Credit division, to assist sales, 20, 145 

Crenothrix in water, 19, 215 

Cromotropie method for copper in milk, 19, 


oo 


Crown seal for milk bottle, 19, 76 
Crucibles— 
filtering, Jena fritted glass, 19, 162 
platinum and quartz for ashing milk, 
19, 23 
Cryogenic Institute, Karlsruhe, 20, 56 
Crystal violet broth, for coliform group in 
milk, 19, 255 
Cuba, manufacture of ice cream in, 19, 175 
Culture— 
control cabinet for starters, 19, 206 
media, for coliform group in milk, 19, 
255 
roll-tube for milk, 19, 80 
starter, effect of air injection on, 19, 
226 
Cultured— 
buttermilk (See Buttermilk, cultured) 
cream (See Cream, cultured) 
milk (See Milk, cultured) 
Cultures— 
butter (See Butter cultures) 
employed in cheesemaking, 19, 15 
of lactic streptococci, bacteriophage in, 
19, 296 
pure (See Pure cultures) 
Curd— 
character of milk— 
adjustment of, 19, 55 
new apparatus for determining, 
19, 136 
formed from milk in child’s stomach, 
19, 55 
knives, vat-width, tests of, 20, 28 
of milk, method of softening, 19, 50 
strength of milk, relation of mastitis 
to, 19, 194 
tension of—(See also Milk, curd ten- 
sion) 
bottled concentrated milk, 19, 184 
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colostrum, 19, 136, 202 
goat’s milk, 19, 114, 207 
Holstein milk, 19, 114 
homogenized milk, 19, 270 
Jersey milk, 19, 114 
milk, factors affecting, 19, 13, 25, 
50, 54, 113, 114, 201, 239, 253 
test, Hill method, 19, 25, 50 
Curing alfalfa hay, effect on vitamin A 
activity, 20, 22 
Curtis Publishing Company, statistical in- 
formation from, 20, 117 
Custard, peach, 19, 174 
Customer— 
complaints reduced by milk bottle con- 
tainers, 19, 188 
costs in ice cream industry, 20, 90 
Cysteine— 
in casein hydrolysate, 19, 24 
milk, effect on methylene blue reduc- 
tion, 19, 298 
protein complex of milk, 19, 292 
Cystine (See Cysteine) 
Czecho-Slovakia, separator slime studies in, 
19, 210 


Darries— 
small, survey of profits in, 20, 44 
ultra violet rays in, 19, 143 
Dairy— 
and Ice Cream Machinery and Supplies 
Association, fellow of, 19, 184 
Britain’s largest, 20, 111 
business, fifty years of progress in, 19, 
228 
calves (See Calves, dairy) 
cattle— 
Alpine breeds of, 19, 75 
diseases, biennial reviews on, 20, 
58 
chemistry, biennial reviews on, 19, 290 
control, exactitude of different methods, 
19, 212 
Council, National, 20, 74 
cows— 
feeding fat to, effect on fat in 
milk, 19, 45 
legume silage for, 20, 75 
yielding milk of poor quality, 19, 
290 
equipment— 
chlorine sterilization of, 20, 142 


cleaning, 19, 187; 20, 114 
committee report on, 20, 164 
in Argentina, source of, 19, 217 
metals and alloys for, 19, 269 
sterilization by dry heat, 19, 190 
farm— 
accounting for, 20, 90 
inspection, 19, 29 
methods, committee report on, 19, 
33 
farms— 
chlorine products as germicides on, 
19, 140 
of Oregon, cooling and storing 
cream on, 19, 155 
supplying New York City, 19, 30 
food consumption, 20, 32 
goat, composition of colostrum of, 20, 
110 
herd— 
economical handling, 19, 44 
management, 19, 44 
herds, detection of mastitis in, 19, 256 
hygiene, relation to infant mortality, 
19, 199 
industry— 
detergents employed in, 19, 189 
expanding horizon of, 19, 188 
expansion in single crop areas, 19, 
188 
government control of, 19, 267 
health examination of employees 
in, 19, 295 
in Europe, 20, 146 
plant engineering problems in, 20, 
115 
repercussions due to artificial wool 
in Italy, 19, 165 
safeguarding public good-will for, 
20, 146 
training youth for, 20, 117 
use of rubber in, 20, 115 
Industries Exposition, 20, 72, 146 
inspection— 
law of Maryland, 20, 178 
photographs as permanent record 
of, 19, 29 
service— 
individual, 19, 226 
official, 19, 226 
University of Maryland, 20, 
178 
law, 19, 26 








SUBJECT INDEX-——ABSTRACTS, BOOK 


machinery exhibit, 20, 146 
outlook, and the drouth, 20, 50 


phenomena, relation of electro-kineties 


to, 19, 89 
plant— 
air conditioning in, 20, 175 
examination of milk at, 19, 138 
licensing in Maryland, 20, 178 
new, air-conditioned, Houston, 
Texas, 20, 54 
refrigeration efficiency in, 19, 287 
rehabilitation, 19, 179 
sanitation, school for workers in, 
19, 127 
small, efficient layout for, 20, 44 
water supply and waste disposal 
for, 20, 33 
workers, license for, 20, 42 
products— 
acidity of, 20, 62 
advertising— 
by Swiss, 20, 28 
in Australia, 19, 188; 20, 46 
analysis, biological methods for, 
19, 109 
application of glass electrode to, 
19, 21 
as source of undulant fever, 19, 86 
consumption, 19, 119, 120, 188 
control, veterinary service in, 19, 
226 
diacetyl— 
content of, 19, 154 
in, French law prohibiting, 
19, 154 
exports in Argentina, 19, 217 
flavor— 
and odor, relation of methy!- 
glyoxal to, 19, 154 
effects of metals on, 19, 269 
high quality, requirements for pro- 
duction, 19, 33 
imports in Argentina, 19, 217 
lactic acid— 
in, 19, 204 
streptococci in, 20, 83 
metal-free, 19, 221 
metallic elements in, 19, 221 
nitrogen in, method for, 19, 204 
oily-tallowy taste of, 19, 25 
oxidative changes in, 19, 25 
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pasteurization, effect on proteo- 
lytic enzymes, 19, 113 
photometric methods for, 19, 209 
plant, use of chlorine in, 20, 36 
quality, factors affecting, 19, 194 
report of committee on, 19, 47 
spectrographic method for, 19, 221 
Swiss advertising of, 20, 28 
tallowy odor and taste of, 19, 25 
value in diet, 19, 37 
with sucrose, lactic acid in, 19, 204 
zine in, 19, 262 
refrigeration on rural electric lines, 
19, 135 
Research Institute, Reading, England, 
medium from, 19, 82 
Science— 
biennial reviews of progress of, 
19, 111, 290; 20, 58 
Fundamentals of, review of, 19, 
244 
scientists find, review of papers on ice 
cream, 20, 131, 132 
Supply and Equipment, plate pasteur- 
izer, 19, 185 
trade, orangeade and orange juice for, 
19, 272 
utensils— 
cleaning, 19, 187 
electric sterilization of, 20, 143 
sterilization, electric steam gen- 
erator for, 19, 198 
waste— 
treatment, 20, 147 
waters, disposal of, 19, 274 
wastes— 
classes of, 20, 147 
precipitation of protein material 
from, 19, 274 
Dairyman, advice on farm buttermaking 
by, 20, 37 
Dairymen— 
grade A, premium payments to, 19, 278 
problems for marketing research sug- 
gested by, 20, 43 
Dairymen’s League system of inspecting 
milk, 19, 134 
**Danish’’ type of butter, 20, 6 
Darilcid, influence on whipping properties 
of cream, 20, 145 
Dayton, Ohio, undulant fever in and about, 
19, 12 
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Deacidification, electrical, of milk, 19, 210 
213; 20, 84, 122 
Deaerating—freezing 

milk, 19, 124 
Dealer— 
education, 20, 31 
gallonage, predicting, 20, 31 
ice cream (See Ice cream dealer) 
milk dealer (See Milk dealer) 
Dealers— 
responsibility of ice craem manufac- 
turer to, 20, 92 
small, cost of serving, 19, 166 
Deaminized casein, anemia caused by, 19, 
6; 20, 65 
Debility in children, influence of iodine in 
milk on, 19, 57 
Debye-Scherrer method in X-ray studies, 
19, 69, 73 
Decenoie acid, in goat’s milk, 19, 249 
Decorations, whipping cream for, 20, 134 
Deficiencies, dietetic, 19, 90 
Deficieney— 
carbohydrate, relation to mastitis, 20, 
143 
iodine, special milk in, 19, 56 
Deformities, pelvic, cause and effect, 19, 35 


unit, Grayson, for 


Defrosting, methods and systems of, 20, 55 
Dehere studies of ultra violet light absorp- 
tion, 19, 24 
Dehydrated— 
milk—(See Dry milk, and Powdered 
milk) 
use in cottage cheese, 19, 41 
Dehydration of— 
human milk, effects of, 19, 47 
lactose, 19, 73 
milk, effects of, 19, 47 
Dehydro-ascorbie acid, vitamin C as, 20, 
166 
Delaware, strawberries from, 19, 123 
Delikatess cheese (See Cheese, Delikatess) 


Delivery— 
cost, wastes in, 19, 219 
costs— 


ice cream, 20, 149 

relation of sales receipts to, 20, 75 
equipment, for ice cream, 20, 150 
leaks, prevention, 20, 44 
systems, for ice cream, 20, 149 
trucks— 

refrigerated, for milk, 20, 113 

wastes in operation of, 19, 219 
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Denaturant for cream, 20, 48 
Denaturation of proteins by sound waves, 
20, 8 
Deniges— 
color test for lactic acid, 19, 21 
colorimetric method, for phosphorus, 
19, 201 
Density of milk, simple method for, 19, 209 
Dental— 
caries (See Caries, dental) 
disease— 
prevention, 19, 37 
relation of diet to, 19, 59 
infirmary, retardation of dental caries 
in, 19, 35 
practitioner, dietary control by, 19, 35 
structure, relation of diet to, 19, 59 
Dentist, looks at milk business, 20, 148 
Dermatitis, influence of dextrose and su- 
crose on, 20, 11 
Designations, milk, revised, 19, 242 
Desoxycholate— 
agar, use of, 19, 255, 265 
lactose agar, for colon test, 20, 177 
sodium (See Sodium desoxycholate ) 
Desoxycholic acid, source and nature, 19, 
255 
Dessert, cheese (See Cheese, Dessert) 
Desserts, frozen, 20, 72 (See also Ice 
Cream) 

Detergents—(See also Washing powders) 
employed in dairy industry, 19, 189 
Detroit, wholesale delivery of milk in paper 

containers, 20, 164 
Dexter breed, butter color from, 19, 100 
Dextrin— 
effect on acidophilic organisms, 19, 143 
influence on growth and dermatitis, 20, 
11 
rations, relation to rat cataracts, 19, 39 
Dextrose— 
agar, bacterial counts of ice cream on, 
19, 168 
and sucrose solutions, freezing point, 
19, 167 
Diabetes, number of people afflicted with, 
20, 125 
Diabetic ice cream, 20, 125 
Diabetics, effect of glucose and lactose on, 
19, 143 
Diacetyl— 
and acetylmethylearbinol in butter cul- 
tures, 19, 98 
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butter improvers based on, 19, 155 
content of butter, influence of starter 
on, 19, 98 
determination, 19, 98, 153 
effect— 
of lactic streptococci on, 19, 99 
on bacteria, 19, 155 
formation in starter, 19, 261 
formed in cream ripening, 19, 99 
from butter cultures, 19, 149 
from milk and carbohydrates, 19, 79 
importance in dairy products, 19, 154 
in— 
bacterial cultures, 19, 155 
biological fluids, 19, 155 
butter, 19, 154 
cold-stored butters, 19, 98 
cream, 19, 154 
cultured milks, 19, 154 
dairy products, 19, 154 
lactic starters, 19, 154 
milk, 19, 154 
starters, 19, 69, 121 
method of preparing, 19, 153 
permanent standards for determining, 
19, 154 
phenylhydrazone crystals, 19, 153 
phenylosazone, 19, 153 
plus acetylmethylearbinol in butter, 20, 
58 
Polak’s, in butter, 19, 99 
produced by— 
bacteria, 19, 226 
beta cocci, 19, 261 
lactobacilli, 19, 261 
living organisms, 19, 155 
qualitative tests for, 19, 153 
quantitative tests for, 19, 153 
reaction with phenyl-hydrazine, 19, 153 
reagent for determining, 19, 154 
study of, 19, 153 
synthetic, in fermented milk, 19, 261 
typical butter aroma, 20, 119 
Diarrhea— 
infantile, in institutions, 20, 10 
in calves, 19, 146 
in infants, influence of evaporated milk 
and beta lactose on, 19, 43 
influence of lactose and sucrose on, 19, 
143 
milk-borne, 19, 29 
of infants, relation of Bacillus welchii 
to, 19, 84 
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Diastase— 
animal, in test for lactose, 19, 162 
in milk of Alpine breeds, 19, 75 
Dichlorofiuorescein, in salt test, 20, 158 
Dicostetrenoie acid, in 
fraction of milk, 19, 4 
Diesel— 
plant, effect on power cost, 19, 269 
power units, 20, 56, 154 
Diet— 
and the teeth, 19, 59 
disease prevention by, 20, 9 
during pregnancy, 19, 59 
effect on carotene and vitamin A values 
of milk fat, 19, 7; 20, 109 
for prevention of dental caries, 19, 35, 
60 
human (See Human diet) 
milk and banana, for obesity, 19, 57 
of pregnant woman, 19, 35 
relation to— 
dental disease and structure, 19, 
59, 60 
vitamin C content of human milk, 
20, 10 


lecithin-cephalin 


Dietary— 
caseinogen, effect in preventing fatty 
livers, 20, 64 
deficiency, relation to disorders of gum 
tissue, 19, 37 
habits, effect of changes on milk in- 
dustry, 20, 145 
means for preventing dental caries, 19, 
246 
standards, 19, 248 
use of coagulated milk, 19, 35 
Dietetic deficiencies, relation to susceptibil- 
ity to infection, 19, 90 
Dietetics in Los Angeles schools, 19, 38 
Diets— 
mineral deficient, effect on mother and 
child, 19, 35 
reducing, ice cream in, 19, 173 
vitamin deficient, effect on mother and 
child, 19, 35 
vitamin-free, lactoflavin 
nant of, 19, 252 
Digestibility— 
common foodstuffs, 19, 89 
milk proteins, 20, 172 
Digesting activities of bacteria in milk, 19, 
79 


as contami- 
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Digestion, gastric, of raw and boiled milk, 
19, 91 


Digestive— 
disorders, use of evaporated milk in, 
19, 42 
disturbances, effect of infant foods on, 
19, 63 


Diketone, from steam-distilled butter cul- 
tures, 19, 149 
Dimethylphenylenediamine sulfate in per- 
oxidase test, 20, 141 
Dimitrieff method for Kefir, modification 
of, 19, 27 
Diphenylthiocarbazone, for 
copper, 19, 262 
Diphtheria organisms— 
survival in ice cream, 19, 229 
throat and nose cultures for, 19, 78 
Diplocoeci— 
in butter, 19, 151 
in Kuban milk, 19, 83 
Dipper— 
strainer, use at receiving platform, 19, 
196 
water contamination, dealer education 
to eliminate, 20, 31 
Direct microscopic— 
count of bacteria— 
in ice cream, 19, 168 
in milk, 19, 28, 134; 20, 138 
examination of milk for tubercle ba- 
eilli, 20, 157 
method for measuring milk quality, 20, 
112 
Dirt, visible, in certified milk, 19, 45 
Disease— 
Bang’s (See Bang’s disease) 
human (See Human disease) 
in cattle, abortus vaccines for, 19, 258 
prevention by diet, 20, 9 
Diseases— 
bovine, control of, 19, 226 
communicable (See Communicable dis- 
eases ) 
milk-borne, effect of milk control on, 
19, 29 
of dairy cattle, review on, 20, 58 
Disodium phosphate, influence on zeta po- 
tential, 19, 90 
Dispenser, soda (See Soda dispenser) 
Disposal of dairy wastes, 19, 274 
Distillate, starter, 19, 121 


detection of 
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Distillation— 
steam, of starter, 19, 121 
toluol (See Toluol distillation) 
Distribution— 
costs in ice cream industry, 20, 90, 97, 
101 
of frozen products, cost of, 19, 166 
of milk, in Los Angeles, cost of, 19, 
134 
of milk, what is wrong with it?, 20, 52 
Distributors, milk, costs and profits in New 
York, 19, 77 
‘* Dithizon’’—(See Diphenylthiocarbazone) 
Doctor, what he thinks about ice cream, 19, 
173 
Dogs— 
dental structure of, 19, 59 
intestinal parasites in, effect of milk 
diet on, 19, 92 
Dollars, consumers’, where they go, 20, 115 
Dominick-Lauter broth for coliform group, 
19, 255 
Dorniec degrees of acidity, 19, 211 
Double-Rich milk, bottled, 19, 184 
Dried—(See Dehydrated milk, Dry milk 
and Powdered milk) 
milk— 
copper content, 19, 23 
iodine-rich, for control of goiter, 
19, 59 
lactic acid in, 19, 204 
products, literature on, 19, 290 
skim milk (See Skim milk, dried) 
Driers, atmospheric roller, steam utiliza- 
tion by, 20, 140 
Drought, and the dairy outlook, 20, 50 
Druggist, aid from ice cream industry for, 
20, 92 
Drug stores, chain (See Chain drug stores) 
Drum vs. spray process dry milk, in ice 
cream, 19, 285 
Dryco, for studies on goiter control, 19, 60 
Dry— 
egg yolk, for ice cream, 19, 235 
heat, sterilization of dairy equipment 
by, 19, 190 
ice— 
by-product of aleohol manufae- 
ture, 19, 14 
economies in use of, 19, 19 
for ice cream, 19, 128 
preserving, 19, 19 
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matter, fat-free and total of milk, 19, 
75 
milk—(See also Milk, dry) 
as substitute for breast milk, 19, 
15 
drum vs, spray process, 
cream, 19, 285 
fat content, desired, 19, 283 
infants fed on, 19, 15 
iodized, effect of feeding, on 
iodine in milk, 19, 22 
irradiated, value of, 19, 15 
solids, grading of, 20, 40 
use for cottage cheese, 19, 41 
vitamin B fortified, properties of, 


for ice 


19, 64 
period, artificial, effect on mastitis, 19, 
292 


skim milk—(See also Skim milk, dry) 
whey, autoclaved, vitamins B and G in, 
19, 64 
Drying— 
influence on proteins of milk, 20, 124 
milk— 
methods for, 19, 64 
steam required for, 20, 140 
Dun and Bradstreet, statistical informa- 
tion from, 20, 117 
Dunham-Schoenlein, modified medium of, 
19, 196 
Duo-Rich milk, bottled, 19, 184 
Dupouy reaction of milk, 20, 114 
Dyes, effect on desoxycholate agar, 19, 255 
Dysentery, examination of feces and urine 
for, 19, 79 


Ezz RTHELLA— 
typha, action on milk, 19, 79 
typhosa, growth in milk, 19, 280 
Edel cheese (See Cheese, Edel) 
Edmonton, methylene blue reduction test 
standards, 19, 141 
Education— 
dealer (See Dealer education) 
health (See Health education) 
Educational work to encourage pasteuriza- 
tion, 20, 176 
Egg— 
albumin, dehydrated, influence on 
whipping cream, 20, 145 
consumption, in relation to income, 19, 
248 
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nog, frozen, 19, 19 


yolk— 
dried, in ice cream mix, 19, 235; 
20, 95 
dry, properties and composition, 
19, 235 


in diet during pregnancy, 19, 57 
in ice cream mix, 19, 232, 266 
Eggs— 
as protective foods, 19, 246 
in diet, value of, 19, 35, 61 
in ice cream mix, 19, 201; 20, 131 
in prevention of dental caries, 19, 59 
in reducing diet, 19, 57 
influence on dental caries, 19, 246 
iodine in, 19, 36 
lecithin content, 19, 201 
relation to alkaline reaction of body, 
19, 60 
Egyptian cheese (See Cheese, Egyptian) 
Electrie— 
are, total radiation from, 19, 239 
lines, rural, dairy refrigeration on, 19, 
135 
or gasoline truck or horse for milk 
delivery, 19, 134 
power, purchase of, 19, 269 
steam generator, for sterilizing uten- 
sils, 19, 198 
sterilization of dairy utensils, 20, 143 
Eleetrical— 
conductivity (See Conductivity, elee- 
trical) 
deacidification of milk, 19, 210, 213; 
20, 84, 122 
power, distribution and costs in Idaho 
creameries, 20, 139 
refrigeration, efficiency for milk cool- 
ing, 19, 25 
Electricity required in dairy manufactur- 
ing, 20, 140 
Eleectrode— 
antimony, 19, 22 
for streaming potential, 19, 89 
glass, 19, 21, 22 
hydrogen, 19, 22 
quinhydrone, 19, 22 
Electrokineties, relation to 
nomena, 19, 89 
Electromagnetic oscillator (See Oscillator, 
electro-magnetic) 
Electrometer, Compton, 19, 89 


dairy phe- 
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Electrophoretic studies— 
on lactoglobulin of Palmer, 20, 63 
on milk proteins, 20, 62, 63 
Electropure pasteurizer, 19, 185 
Elm, for butter tubs and boxes, 19, 238 
Emmental cheese (See Cheese, Emmental 
or Swiss) 
Employee-employer relations, 20, 54 
Employees— 
food plant, health inspection of, 20, 32 
health examinations of, 19, 295 
Emulsifier— 
commercial vegetable lecithin as, in 
butter oil, 20, 96 
starch as, in butter oil, 20, 96 
Emulsifying salts in processed cheese, 20, 
20 
Emulsions— 
destabilizing effect of freezing and 
homogenizing on, 19, 285 
fat, in ice cream mix, 19, 286 
Endamoeba histolytica, in feces, 19, 79 
Endo fuchsin agar for coliform group, 19, 
224 
Energy— 
equivalent in milk, Gaines formula for, 
20, 88 
requirements, League of Nations re- 
port on, 19, 246 
value of milk, 20, 41 
Engine fuels, aleohol-gasoline as, 19, 13 
Engineering problems in dairy plant, 20, 
115 
Engines— 
internal combustion, aleohol as fuel 
for, 19, 13 
modern steam, specifications for, 20, 
136 
England— 
clinieal aspects of undulant fever in, 
19, 227 
faulty tooth construction in, 19, 59 
fluid milk industry in, 19, 26 
milk supply of, 19, 244 
English— 
breeds of cattle, 20, 109 
modification of standard agar, 19, 82 
specialists, study of synthetic wool by, 
20, 22 
Enterie fever, in milk- and water-borne 
epidemics, 20, 5 
Enteritis, milk-borne, 19, 29 
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Enterococcus (See Streptococcus faecium) 
Enterococci, isolation, 19, 225 
Enterotoxin, effect on monkeys, 19, 295 
Entozon treatment of mastitis, 19, 258, 292 
Enzyme— 
milk coagulating, from thistle flowers, 
19, 158 
oxidizing, in milk, 19, 180 
proteolytic (See Proteolytic enzyme) 
use in cottage cheese, 19, 158 
Enzymes— 
bacterial, 19, 95 
coagulating— 
from Bacillus subtilis, 19, 212 
in milk, 19, 212 
effect in quick freezing of fruits, 19, 
177 
hydrolytic, action on milk fat, 19, 189 
in milk, detection of, 19, 79 
lipolytic, in skim milk, 19, 191 
milk (See Milk enzymes) 
milk-curdling, inhibitors of, 19, 6 
oxidative, action on milk fat, 19, 189 
proteolytic, in rennet, 19, 103 
Epidemic, milk-borne— 
sore throat, 20, 5 
staphylococcus food poisoning, 19, 
undulant fever, 19, 53 
Epidemies— 
milk-borne, 19, 29 
ropy milk (See Ropy milk) 
septic sore throat, sources of, 20, 169 
Epithelial cells in milk, 19, 294 
Equilibrium rotation of lactose, 19, 4 
Equipment— 


295 


bo 


dairy (See Dairy equipment) 
milk plant—(See also Milk plant 
equipment ) 
new developments in, 19, 268 
standards for, 19, 273 
refrigeration (See Refrigeration equip- 
ment) 
sterilizing (See Sterilizing equipment) 
tinned, cleaning in dairy, 20, 108 
Ergosterol— 
change to vitamin D by yeast irradi- 
ation, 19, 67 
crystalline vitamin D from, 19, 145 
in yeast, 19, 67 
irradiated, for vitamin D milk, 19, 65 
Escherichia—(See also Bacillus coli, Coli 
bacilli, Coliform types, ete.) 
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coli— 
as cause of mastitis, 19, 34 
effect of milk irradiation on, 20, 
177 
growth— 
from single cell, motion pic- 
ture showing, 20, 78 
in milk, 19, 280 
in cow feces, 19, 111 
in intestinal flora, 19, 145 
in mastitis, 19, 34 
in milk—19, 75, 280 
Neisser-Frieber indo] method 
for, 19, 281 
influence of salt on, 19, 80 
relation to mottles on cheese, 19, 
71 
rest, to determine pasteurization 
efficiency, 20, 78 
toxicity for guinea pigs, 19, 34 
communior, in Swiss cheese, 19, 102 
Escherichia-Aerobacter group— 
agar-sealed fermentation tubes for, 19, 
79 
in ice cream, 19, 265; 20, 65, 66, 67 
in milk, 19, 79, 256; 20, 77, 77 
influence of pasteurization on, 19, 33 
Eskimo pie bags, returned for premiums, 
20, 126 
Esmarch roll culture method, 19, 80 
Esters, methyl, of fatty acids in butterfat, 
19, 1 
Ether— 
ethyl, in— 
reagent for modified Babcock test, 
19, 19 
test for lactic acid, 19, 21 
in picrie acid test, 19, 24 
petroleam— 
reagent for modified Babcock test, 
19, 19 
test for lactic acid, 19, 21 
Ethyl methyl ketone, 19, 153 
Ethylene— 
gas, ethyl alcohol from, 19, 13 
oxide and carbon dioxide for control 
of cheese mites, 20, 159 
Europe— 
Bel Paese cheese in, 19, 156 
cultured milks in, 19, 132 
dairy industry in, 20, 146 
fluid milk industry in, 19, 26 
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mastitis in, 19, 34 
milk marketing in, 20, 26 
European— 
eountries, milk sanitation in, 20, 165 
practice in treatment of milk wastes, 
20, 147 
special milks of, 19, 132 
Eutectic point of sugar solutions, 19, 167 
Evaporated milk— 
acidification with sauerkraut juice, 19, 


79 


i- 
and cod liver oil, effect on calcium re- 
tention, 19, 144 
and iron, alleviation of anemia in rats 
by, 19, 241 
bacterial analysis, methods for, 19, 109 
calcium in, 19, 2 
color of, 19, 72 
composition, uniformity of, 19, 42 
consumption, 19, 74, 119; 20, 148 
copper content, 19, 241 
digestibility, 19, 42, 63 
digestible fat and protein of, 19, 42 
diluted vs. undiluted, stimulating 
power of, 19, 42 
effect on— 
cynstipation, 19, 42 
gastro-intestinal upsets, 19, 42 
tissue turgor, 19, 42 
films, antirachitic activation, 19, 161 
fortified, vitamin— 
A content, 19, 25 
D eontent, 19, 245 
fresh, bottled, 19, 184 
heat stability, factors influencing, 19, 
104 
in infant feeding, 19, 41, 42, 63 
in prevention of rickets, 19, 42 
influence on— 
gastric motility, 19, 42 
infant constipation and diarrhea, 
19, 43 
irradiated— 
antirachitic value, 19, 240; 20, 162 
effect on calcium retention, 19, 
144 
films of, antirachitic activation, 
19, 161 
in prevention of rickets, 19, 240 
licenses for, 19, 247 
prophylaxis of rickets with, 20, 
162 
vitamin D potency, 19, 161, 240 











372 THE TWENTY-YEAR INDEX 


lactic acid in, 19, 204 
magnesium in, 19, 2 
phosphorus in, 19, 2 
plain, antirachitic value, 19, 240 
simplicity, 19, 42 
tests for bacteria in, 19, 109 
uniform composition, 19, 42 
use— 
for peptic ulcer, 19, 42 
in digestive disorders, and peptic 
uleer, 19, 42 
value for infant feeding, 19, 117 
vitamin D, value of, 19, 66, 240 
with cod liver oil, antirachitic value, 
19, 245 
Evaporators for milk products, metals for, 
19, 164 
Ewe’s milk, composition and yield, 19, 117 
Exhibit, dairy machinery, 20, 146 
Expansion— 
coils, finned type, 20, 153 
lines, insulation, 20, 153 
pipe for hardening room, 20, 153 
piping, galvanized or rustless, 20, 153 
Exposition, Dairy Industries, 20, 72 
Express Dairy Company, Ltd., Britain’s 
largest dairy, 20, 111 
Extraneous matter— 
in cheese, precautions against, 20, 121 
in cream—19, 101 
and butter, testing for, 20, 48 
Eyes, cataracterous, calcium content of, 19, 
39 


Puan as refrigerant, 19, 148 
Factor system of allocating milk plant 
costs, 19, 220 
Factories, milk service in, 20, 145 
Factory sanitation, relation to keeping 
quality of butter, 20, 139 
Faeces (See Feces) 
Family milk sales, methods to increase, 20, 
43 
Farm— 
buttermaking, advice on, 20, 37 
straining milk on, 19, 134 
unsanitary conditions on, detection, 20, 
177 
Fat—(See also Butterfat, Milk fat) 
action of lipase on, 19, 114 
as emulsion in ice cream mix, 19, 286 
Babeock test for, 20, 140 


cacao shell, vitamin D in, 19, 237 
casein absorption on, 19, 50 
clumping in ice cream mix, 19, 286 
composition, 19, 284; 20, 161 
content of— 
bottled concentrated milk, 19, 184 
casein, 19, 120 
cheese, German laws on, 19, 70 
chocolate milk, 19, 182 
cream, 19, 42; 20, 166 
dry— 
matter of milk, 19, 290 
milk, method to obtain de- 
sired, 19, 283 
goat’s milk, 19, 207 
ice cream—(See also Ice cream, 
fat content) 
Kniaseff method for, 20, 129 
Mojonnier method for, 19, 
173; 20, 86 
milk, 19, 75, 116, 280, 290—(See 
also Milk, fat content) 
effeet— 
of animal and vegetable 
fats on, 19, 274 
of change of milking 
hour on, 19, 211 
of fat intake on, 19, 140 
of removing foremilk on, 
19, 138 
on oxidized flavor, 20, 
166 
Gerber butyrometer for, 19, 
208 
influence of high environmen- 
tal temperature on, 19, 117 
Morsin butyrometer for, 19, 
208 
use of lactonogram with, 19, 
289 
varying, calculating weights 
to energy requirement, 20, 
88 
degradations, relation to off-flavors in 
milk, 19, 191 
dietary, proportion carried into blood, 
20, 162 
digestible, of evaporated milk, 19, 42 
emulsion in— 
frozen cream, destruction of, 19, 
243 
ice cream mix, character, 19, 286 
food—(See Food fat) 
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globule— 
clumping, in ice cream mix, 19, 
234 
clustering, effect on homogenizing 
efficiency, 19, 232 
membrane— 
importance in ice cream freez- 
ing, 20, 95 
protein-phospholipid complex 
of, 20, 95 
suspense, influence on ice 
cream mix, 20, 95 
rising, in low-pressure homogen- 
ized milk, 19, 186 
size— 
effect— 
of rate of— 
butterfat formation 
by cell on, 19, 100 
milk secretion on, 19, 
99 
on homogenizing efii- 
ciency, 19, 232 
in homogenized mix, factors 
affecting, 19, 232 
globules— 
adsorbed material from, 19, 107, 
184 
adsorption ‘‘membrane’’— 
around, effect on curd tension 
of milk, 19, 253 


on, 19, 149 
clustering, influence of charge on, 
19, 233 
different sized, measurement, 20, 
135 


effect of homogenization on, 20, 97 
microscopic examination for, 20, 
135 
mutual electrostatic repulsion, 19, 
233 
number and size in milk and but- 
termilk, 20, 135 
of cream, substances adsorbed on, 
19, 149 
size, in milk of Alpine breeds, 19, 
75 
substance adsorbed on, 19, 107 
high melting point, in butter, 19, 69 
in buttermilk, Minnesota reagents for, 
20, 84 
in hard cheese, determination, 20, 84 





in ice cream, tests for, 19, 18, 172 
in milk, 19, 99; 20, 120 
intake of different levels, effect on 
milk secretion, 19, 140 
liquid, in solid butter, 19, 69 
milk (See Milk fat) 
of breast milk, 19, 47 
of butter— 
autoxidation, detection of, 19, 72 
protection afforded by wrapper, 
19, 71 
of food, relation to color of butterfat, 
19, 100 
oxidation, relation to tallowy flavor, 
19, 25 
oxidized flavors due to— 
in ice cream, 20, 33, 133 
in milk, 20, 33 
in stored frozen cream, 20, 133 
percentage of milk— 
as affected by feeding fats, 19, 45 
effect of cod liver oil on, 19, 223 
variations in, 19, 99 
physical state, importance, 20, 85 
retention by infants fed raw and 
boiled milk, 19, 36 
secretion, repression by cod liver oil, 
19, 223 
separation, in melting ice cream sam- 
ples, 20, 86 
serum interface of milk, zeta potential 
at, 19, 89 
soluble vitamins, 19, 7 
sources of, in nutrition, 19, 246 
specific gravity, 20, 135 
splitting—(See also Lipolytic) 
action, determining rate of, 20, 
136 
bacteria, isolated from butter, 19, 
239 
susceptibility to oxidation, 20, 161 
test— 
modified Babcock, for ice cream, 
19, 18 
of ice cream, variations in, 20, 86 
unsaturated acid content, effect of 
press cake on, 19, 25 
weight, in milk, variations in, 19, 99 


Fats— 


animal— 
influence on fat content of milk, 
19, 274 
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prevention of dental caries with, 
19, 59 
feeding, influence on fat percentage 
of milk, 19, 45 
fish, in prevention of dental caries, 19, 
59 
in dairy ration, influence on fat con- 
tent of milk, 19, 45 
influence of light on, 19, 239 
irradiation by ultra violet light, 19, 
239 
tallowy flavor in, 20, 141 
unsaturated, relation to milk flavor, 19, 
189 
vegetable, influence on fat content of 
milk, 19, 274 
Fatty— 
acid— 
fraction of butterfat, 
scopic variation in, 19, 152 
level in blood, relation to secretion 
in milk, 20, 161 
metabolism, spectroscopic 
nomenon in, 19, 228 
acids— 
distribution in blood lipins, 20, 
161 
free, of milk fat, measurement of, 
20, 136 
from oil, effect of saponification 
on, 19, 228 
high molecular weight, in butter, 
19, 155 
higher saturated, of butterfat, 20, 
160 
in butter, 19, 155 
in butterfat, 19, 1, 207 
in goat’s milk, 20, 13 
in milk fat, 19, 274 
liberated by lipolysis, 19, 114 
low molecular weight, in butter, 
19, 155 
methyl esters of, 19, 1; 20, 160 
of butterfat, absorption of radi- 
ation by, 19, 228 
of goat’s milk, 19, 249 
of lecithin-cephalin fraction of 
milk, 19, 4 
rate entering blood 
glycerides, 20, 161 
straight chain, salts of, 19, 255 


spectro- 


phe- 


lipins as 
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unsaturated— 
in butter, 19, 155 
place in diet, 19, 274 
livers, relation of dietary caseinogen 
to, 20, 64 
material in rennet casein, 19, 163, 163 
matter in— 
butter, viscosity of, 20, 85 
milk, methods for, 19, 208, 209 
oils, ingested, effect upon milk fat, 20, 
13 
Feeal— 
contamination, 
from, 19, 84 
contents, examination of, 19, 46 
extract, stimulation of bacteria by, 19, 
225 
material, bacteria in, 19, 225 
streptococci, 19, 80, 225 
Feces— 
acidophilus types of lactobacilli in, 19, 
46 
bovine, coliform bacteria in, 19, 111 
Clostridium welchii in, 19, 46 
colon types in, 19, 46 


gas-forming bacteria 


examination for— 
Endamoeba histolytica, 19, 79 
intestinal and food-poisoning bac- 
teria, 19, 78 
indol in, 19, 46 
lactobacilli in, 19, 46 
moisture content, 19, 46 
pH of, 19, 46 
spore-forming anaerobes in, 19, 46 
streptococci in, 19, 46, 83 
vitamin D in, 19, 66, 94 
Federal— 
laws affecting ice cream industry, 19, 
169 
milk control— 
experience, review of, 19, 183 
programs, 19, 169 
social security legislation, 19, 168 
Trade Commission, statistical informa- 
tion from, 20, 117 
Feed— 
earotene content, relation to carotene 
in milk fat, 19, 8 
conservation in production of premium 
milk, 19, 266 
flavor in milk, 19, 107 
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influence on— 
composition of milk, 19, 274 
milk flavor, 20, 142 
nutritive value of milk, 19, 40 
vitamin— 
A eontent of milk, 20, 110 
C content of fresh milk, 20, 
109 
mixed, lactose in, 19, 161 
relation to oxidized flavor of milk, 20, 
110 
Feeding— 
breast versus artificial, 19, 145 
cacao shell, effect of, 19, 237 
color into milk, 20, 43 
corn gluten, effect on acidity, 19, 243 
dairy calves soybean flour, 19, 254 
experiments, to show value of vitamin 
A in milk, 19, 93 
fats, effect on fat percentage of milk, 
19, 45 
infant (See Infant feeding) 
iodized dry milk, effect on iodine in 
milk, 19, 22 
irradiated yeast, for vitamin D milk, 
19, 66 
picrie acid, effect on color of milk, 19, 
24 
roughage (See Roughage feeding) 
scientific, to reduce horse route costs, 
19, 134 
variations in, effect of, 19, 290 
Feeds— 
biological value, 19, 55 
carotene from, 19, 150 
green, relation to oxidized flavor of 
milk, 20, 110 
iodine content, influence on iodine in 
milk, 19, 22 
Feinkost cheese (See Cheese, Feinkost) 
Fermentation— 
butyric acid, in silage, 20, 7 
in A.I.V. silage, relation to cheese- 
making, 20, 121 
in small intestine, effect of lactose on, 
19, 42 
lactie acid, in silage, 20, 7 
test of milk, 19, 281 
Fermentative variability of lactic strepto- 
cocci, 20, 77 
Fermented milk—(See also Cultured milk, 
Cultured buttermilk, etc.) 


=I 
or 


aroma production in, 19, 261 
Kuban, 19, 83 
Fermenting powers of fecal streptococci, 
19, 80 
Ferric— 
citrate in 
agar, 19, 255 
chloride— 
influence on zeta potential, 19, 90 
use in steam distillation of butter 
cultures, 19, 149 
iron (See Iron, ferric) 
sulfate for treatment of dairy wastes, 
19, 274 
Ferricyanide ions, influence on casein geli- 
fication, 20, 124 
Ferrous iron (See Lron, ferrous) 
Fetus, human, demands of, 19, 12 
Fever in infants, relation of Bacillus 
welchii to, 19, 84 
Fibrous glass for insulation, 20, 54 
Filaree, green, effect on flavor of milk, 19, 
107 
Film, ‘‘The Milk Parade,’’ 20, 146 
Filter cloths for straining milk, 19, 134 
Filters, effect on sediment in milk, 19, 280 
Filtration of milk, microbiological study 
of, 19, 190 
‘*Finnish milking’’ industry, 19, 74 
Finland— 
consumer cooperatives in, 20, 146 
price control in, 20, 146 
Fish— 


ammonium desoxycholate 


consumption, in relation to income, 19, 
248 
fat, food value, 19, 246 
fats, in prevention of dental caries, 19, 
59 
in diet, 19, 35, 37 
liver, in diet of pregnant woman, 19, 35 
oil, smell of butterfat heated with 
hydroquinone, 20, 138 
relation to alkaline reaction of body, 
19, 60 
Fishy flavor— 
in butter, 19, 217, 218; 20, 147 
of milk (See Milk, fishy flavor) 
Fistula, gastric (See Gastric fistula) 
Fittings, flanges and sanitary, report on, 
20, 147 
Flake ice, machines for making, 20, 154 
Flavor— 
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defects— 
in ice cream, 19, 230 
of milk, 19, 190 (See also Milk 
flavor) 
of dairy products, effect of metals on, 
19, 269 
of milk—(See also Milk flavor) 
and beet tops, 20, 53 
effect of — 
cooling on, 19, 268 
tankage on, 19, 243 
factors affecting, 20, 142 
influence of streptococcic infection 
of udder on, 19, 194 
milk, scoring, 19, 271 
oxidized (See also Oxidized flavor and 
Milk, oxidized flavor) 
rancid, of raw milk, 20, 107 
strawberry, methods of preparation, 
20, 130 

Flavored— 
milk drinks, 20, 53 
water drinks, 20, 53 

Flavors— 
abnormal, of milk, 19, 188 
for ice cream, selection, 19, 174 
milk (See Milk, flavors) 
oxidized fat, in milk and cream, 20, 33 
proper, selection for ice cream, 19, 168 
relation to sanitary quality of ice 

cream, 20, 68 
Fleischmann Laboratories, irradiated yeast 
from, 19, 67 
Flint, Michigan, milk bottle exchange, 19, 
183 

Flooded control system, 20, 72 

Floors, for ice cream plants, 20, 32 

Flora— 
bacterial (See Bacterial flora) 
microbiological, of Limburger cheese 

surface, 20, 159 
Florida, butterfat content of Jersey milk 
in, 19, 115 

Flour, soybean (See Soybean flour) 

Fluid milk—(See also Milk, fluid) 
cooperatives, changes facing, 20, 113 
industry— 

combination sales in, 19, 178 
discounts in, 19, 178 

free samples in, 19, 178 

in Europe, 19, 26 

rebates in, 19, 178 

trade practices, 19, 178 
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market— 
in Eastern cities, 20, 113, 142 
market stabilization in Wisconsin, 
20, 142 
marketing, changing picture of, 20, 
113 
Fluoride ions, influence on casein gelifica- 
tion, 20, 124 
Fluorine— 
effect on teeth, 19, 61 
in diet, relation to tooth formation, 19, 
91 
in milk, influence of fluorine in ration 
on, 19, 62 
in ration, influence on fluorine in milk, 
19, 62 
ingestion, influence on nutritional qual- 
ity of milk, 19, 61, 91 
residual, in body ash of rats, 19, 62 
salts, effect on milk clotting by tryp- 
sin, 19, 251 
Fluorometric estimation of lactoflavin, 19, 
254 
Foam— 
depressant, action of milk fat as, 19, 
90 
formation— 
influence of— 
acidity on, 20, 135 
churning on, 20, 134 
on cream, milk and skim milk, 
factors influencing, 20, 134 
microscopic examination of, 20, 135 
producing substances in milk, 19, 5 
skim milk, protein accumulation in, 20, 
21 
Fodder— 
coliform group in, 19, 111 
silage (See Silage, fodder) 
Foil—(See also Aluminum foil, tin foil) 
aluminum— 
as butter wrapper, 19, 71 
for Bel Paese cheese, 19, 157 
cellulose hydrate, as butter wrapper, 
19, 71 
tin, as butter wrapper, 19, 71 
Food— 
and Drug Administration, report on 
cream quality, 19, 101 
fat, influence on blood lipids and milk 
fat, 19, 206 
health and income, national survey of 
nutrition, 19, 248 











industry, health examination of em- 
ployees in, 19, 295 
intestinal organisms transmitted 
through, 19, 296 
manufacturing plants, painting, 20, 
152 
official, report on sanitary conditions 
in creameries, 19, 101 
plant employees, health inspection of, 
20, 32 
poisoning— 
Bacillus breslau, 19, 280 
bacteria, examination of feces and 
urine for, 19, 39 
epidemic traced to raw milk, 19, 
295 
staphylococeus, milk-borne  epi- 
demic of, 19, 295 
requirement of adults, 19, 246 
vital, vital facts about a, 20, 24 
Foods— 
Bacillus coli contamination in, 19, 254 
energy-producing, 19, 12 
infant (See Infant foods) 
protective, 19, 12, 246 
Foodstuffs— 
common, digestibility, 19, 89 
metallic products in, 19, 221 
Forage, vitamin A value, 19, 55 
Foremilk, effect of removing, 19, 138 
Foremost Dairies, Birmingham, Ala., health 
education program of, 19, 218 
Formaldehyde— 
as selective bacteriostatic agent, 19, 
254 
in milk, detection by methylene blue 
reduction test, 19, 109 
influence on color of heated lactose 
solutions, 19, 72 
methylene blue mixture, reduction of, 
20, 148 
Formalin— 
casein treatment of butter boxes, 20, 6 
in medium for coliform group, 19, 254 
Formate ricinoleate broth, use of, 19, 196, 
256, 265; 20, 110 
Formula, Gaines (See Gaines formula) 
Formulas for standardizing condensed 
whole milk, 20, 24 
Foul milk, 20, 82 
Fountain—(See also Soda fountain) 
malted milk drinks at, 20, 130 
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men, training, 20, 103 
profits, value of ice cream to, 20, 92 
sales of ice cream in chain drug stores, 
20, 174 
services, standardization, 20, 92 
what man behind should know about 
ice cream, 20, 103 
Fouts-Weaver chart for scoring milk, 19, 
271 
Foxtail, green, effect on flavor of milk, 19, 
107 
France— 
hygienic quality of milk in, 20, 24 
market milk in, 19, 189 
milk consumption in, 19, 189 
Freezer— 
continuous, 19, 124, 125, 126 
counter, debate on, 20, 32 
ice cream (See Ice cream freezer) 
Freezers— 
continuous, 20, 153 
direct expansion, 20, 153 
ice cream (See Ice cream freezers) 
used by wholesale ice cream men in 
New York, 20, 23 
Freezing— 
citrus fruit, U. 8. patent for, 19, 176 
cream, for use in ice cream, 19, 175 
destabilizing effect, 19, 285 
effect on— 
colloidal stability of mixes, 19, 
285 
curd tension of milk, 19, 202 
physical and microscopic charac- 
ter of gels, 20, 122 
equipment, quick, thermal computa- 
tions in, 19, 175 
fresh milk, 19, 124 
fruits and fruit juices, 19, 177 
ice cream, 19, 175, 266; 20, 95, 103 
of cream— 
influence on whipping, 29, 144 
observations on, 19, 106° 
physical effects of, 19, 105 
of human milk— 
effect on nutritive value, 19, 47 
influence on vitamins A, B, G, 19, 
47 
of milk— 
and cream, 19, 243 
effect on— 
casein, 19, 106 
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curd tension, 19, 136 
nutritive value, 19, 47 
whipping properties of cream 
from, 20, 144 
physical effects of, 19, 105 
of skim milk, effect on heat stability, 


19, 106 
partial, milk and cream, effect of, 20, 
114, 144 
point— 
depression of milk of Alpine 
breeds, 19, 75 
of milk, for detecting added 


water, 19, 290 
solubility relationships of sugar 
solutions, 19, 167 
quick— 
equipment for, 19, 175 
in fruit industry, history of, 19, 
177 
unit, Grayson-Foster, for milk, 19, 124 
French law prohibiting diacetyl in dairy 
products, 19, 154 
Freon as refrigerant, 19, 148 
Frequencies, audible, of sound waves, 20, 8 
Fresno milk market, analysis of, 19, 78 
Friedemann, Cotonio and Shaffer tech- 
nique, 19, 151 
Friesian—(See also Holstein) 
breed, butter color from, 19, 100 
fat, carotene and vitamin A values of, 
20, 109 
milk, solids-not-fat content, raising, 19, 
291 
Fritted glass, Jena, filtering crucibles, 19, 
162 
Frost little plate method— 
for milk, 19, 192; 20, 112 
Von Oijen modification of, 20, 57 
Frozen— 
cherries for ice cream, 20, 100 
cream—(See Cream, frozen) 
butterfat distribution in, 19, 263 
destruction of fat emulsion in, 19, 
243 
handling and using, 20, 69 
methods of testing, 19, 4 
stored, oxidized flavors in, 20, 133 
desserts, 20, 72, 174 (See also Ice 
cream, Ices, Sherbets) 
fruit, proper storage temperature for, 
19, 230 
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malted milk, 20, 130 
milk (See Milk, frozen) 
products, cost of manufacture and dis- 
tribution, 19, 166 
Sunshine, vitamin D ice cream, 19, 17 
Fructose, action of mammary gland tissue 
on, 19, 252 
Fruit— 
consumption in relation to income, 19, 
248 
drink business, milk dealer interest in, 
20, 148 
flavored mixes, recipes for, 19, 170 
for ice cream, selection, 19, 168 
fresh, in diet during pregnancy, 19, 35, 
57 
frozen, proper 
for, 19, 230 
ice cream, 20, 130 
in diet, 19, 37 
in ice cream, 19, 174 
juices— 
methods of freezing, 19, 177 
sold for beverages, yeasts in, 19, 
137 
pectin, Lattopect, for use in cheese, 19, 
284 
relation to sanitary production of ice 
cream, 20, 68 
Fruits— 
as flavoring for ice cream, 20, 151 
canned, for ice cream, 19, 174 
cold pack, for ice cream, 19, 174 
fresh— 
for ice cream, 19, 174 
value in diet, 19, 37 
food value of, 19, 246 
frozen— 
pack, Achromobacter delmarvae in 
19, 123 
prevention of discoloration in, 19, 
177 
in diet— 
during pregnancy, 19, 59 
for prevention of dental caries, 19, 
35, 246 
of children, 19, 61, 144 
influence on dental caries, 19, 35, 246 
methods of freezing, 19, 177 
quick frozen, defects in, 19, 177 
relation to alkaline reaction of body, 
19, 60 


storage temperature 
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Fuchsin, basic, reaction of Brucella abortus 
to, 19, 86, 295 
Fuel tanks for aleohol-gasoline mixtures, 
19, 13 
Fuels— 
engine, aleohol-gasoline as, 19, 13 
petroleum, 19, 13 
Fuller’s earth, Lloyd’s reagent from, 19, 7 
Fumigants, for control of cheese mites, 20, 
159 
Fundamentals of Dairy Science, review of, 
19, 244 
Fungus, painting to eliminate, 20, 152 


Gnws formula, 20, 88 
Galactose— 
action of mammary gland tissue on, 19, 
959 


eve 
determination by Hagedorn and Jen- 
sen method, 20, 161 
metabolism of, 19, 252 
splitting by bacteria, 19, 225 
Galbana Bros., Melzo, Italy, Bel Paese 
cheese from, 19, 156 
Garget (See Mastitis) 
Gas— 
defect of cream cheese, 19, 123 
ethylene, ethyl aleohol from, 19, 13 
forming bacteria and yeasts in con- 
densed milk, 19, 109 
inert, in cream, effect on keeping qual- 
ity of butter, 19, 70 


requirements of Penicillium roque- 
forti, 20, 157 
Gasoline— 


aleohol engine fuels, 19, 13 
anhydrous or absolute ethyl alcohol 
mixed with, 19, 13 
blending alcohol with, 19, 13 
commercial aleohol mixed with, 19, 13 
corrosion of metals by, 19, 13 
or electric trucks vs. horse for milk 
delivery, 19, 134 
Gastrie— 
acidity— 
influence of— 
cream on, 19, 42 
evaporated milk on, 19, 42 
milk on, 19, 42 
contents— 
of calf— 
free and total acid of, 19, 113 
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hydrogen ion concentration 
of, 19, 113 
digestion of raw and boiled milk by 
infants, 19, 91 
fistula, milk fed through, 19, 113 
juice of calf, influence of milk on acid- 
ity of, 19, 113 
motility, influence of milk, cream and 
evaporated milk on, 19, 42 
secretion— 
¢ream as inhibitor of, 19, 42 
influence of ingestion of milk on, 
19, 12 
milk as inhibitor of, 19, 42 
Gastro-enteritis— 
outbreaks traced to milk, 19, 51 
relation of mastitis to outbreaks of, 
20, 156 
Gastro-intestinal— 
disorders— 
cream and milk for treatment of, 
19, 42 
survival of organisms of, in ice 
eream, 19, 229 
ulcerations, human, streptococci from, 
20, 47 
upsets, effect of evaporated milk and 
beta lactose on, 19, 42 
Gelatin— 
action of proteolytic enzymes on, 19, 
93 
Bloom strength of, 19, 233 
effect on ice cream texture, 19, 125 
for ices and sherbets, correct amount, 
20, 131 
in— 
cream cheese, 19, 2 
diet of rat, 19, 6 
ice cream, 19, 266 
ice cream mix, 19, 2, 232; 20, 97, 
98, 98 
ices and sherbets, 19, 170 
influence on whipping properties of 
_ ream, 20, 145 
liquefaction by— 
acid-proteolytic cocci, 19, 284 
butyric acid bacteria, 19, 22 
use in— 
cultured cream, 20, 165 
whipping cream, 20, 134 
vegetable, influence on whipping prop- 
erties of cream, 20, 145 
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versus sodium alginate in ice cream 
mix, 19, 233 
viscosity of, 19, 137 
Gelitication of casein, 20, 123 
Gels of corn and wheat starches, effect of 
freezing on, 20, 122 
Gentian violet— 
broth for coliform organisms, 19, 255 
malachite green agar for Brucella 
abortus, 19, 293 
Gerber— 
butyrometer for fat content of milk, 
19, 208 
method for fat in milk, 20, 114 
test of buttermilk and milk, 20, 135 
versus Roese-Gottlieb vs. Babcock tests 
for fat, 20, 120 
Germ count in milk, roll tube culture for, 
19, 80 
German— 
laws and regulations on cheese compo- 
sition, 19, 70 
silver, influence on aldehyde-reductase 
of milk, 20, 148 
Germany— 
consumer cooperatives in, 20, 146 
fluid milk industry in, 19, 26 
price control in, 20, 146 
Germicidal— 
efficiency of — 
chlorine solutions, 19, 108 
lye solutions, 19, 108 
property of milk, change in, 20, 143 
rays to retard mold growth, 20, 47 
Germicides, chlorine products as, 19, 140 
Gervais cheese (See Cheese, Gervais) 
Ghee—(See also Butter, cooked) 
lecithin in, 20, 138 
manufacture and qualities of, 20, 138 
quality, influence of copper and iron 
on, 20, 138 
tallowy flavor, hydroquinone as anti- 
oxidant against, 20, 138 
Ginger cookies, viosterol in, 19, 144 
Gland, mammary (See Mammary gland) 
Glandular tissues, as protective foods, 19, 
246 
Glasgow, Scotland, bovine tuberculosis in, 
19, 87 
Glass— 
electrode, application to dairy products, 
19, 21 
fibrous, for insulation, 20, 54 
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Glassware, chlorine sterilization, checking, 
20, 137 
Gliadin, in diet of rat, 19, 6 
Globulin content of Shorthorn milk, 19, 116 
Glucose— s 
action of washed yeast on, 19, 289 
blood, conversion to lactose, 19, 252 
effect on diabetics, 19, 143 
from blood, by mammary glands, 19, 
223 
in agar medium, 19, 257 
in milk, determination of, 19, 289 
splitting by bacteria, 19, 225 
Glutamie acid in alpha caseoglutin, 19, 264 
Glutathione added to milk, effect on redue- 
tase test, 19, 298 
Glutose, in molasses feed, 19, 163 
Glycerides in blood, role as precursors of 
milk fat, 20, 162 
Glycerol, effect on equilibrium rotation of 
lactose, 19, 4 
Glycine amide biuret, 19, 6 
Goat— 
abortion organism in, 19, 85 
dairy, composition of colostrum of, 20, 
110 
fat (See Fat, goat’s) 
undulant fever infection from, in New 
York, 19, 86 
Goat’s milk— 
acidity of, 19, 207 
arachidonic acid in, 19, 249 
butyric acid in, 19, 249 
cerotic acid in, 19, 249 
component fatty acids of, 19, 249 
curd tension of, 19, 114, 207 
decenoic acid in, 19, 249 
fat content of, 19, 207 
fatty acids, effect on cottonseed meal 
on, 20, 13 
flavor, factors affecting, 19, 207 
hexadecenoie acid in, 19, 249 
in National Goat’s Milk scoring con- 
test, 19, 207 
lactose in, 19, 207 
lignocerie acid in, 19, 249 
linoleic acid, absence from, 19, 249 
octobromide of unknown acid in, 19, 
249 
oleic acid in, 19, 249 
salt content, 19, 207 
stearic acid in, 19, 249 
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tetradecenoic acid in, 19, 249 
total solids of, 19, 207 
Goetz, Friedrich, ‘‘The Art of Ice Cream 
Making,’’ review of, 20, 130 
Goiter— 
beginning in children, 
iodine in milk on, 19, 57 
control, value of milk irradiation on, 
19, 59 
in children, control of, 19, 59 
incidence, 19, 56 
prevention and cure, 19, 36 
problem, special milk in solution of, 
19, 59 
relation of sea foods and seaweeds to, 
19, 36 
Gold, twin pots of, 19, 88 
Good-will, public, safeguarding for dairy 
industry, 20, 146 
Government— 
eontrol and dairy industry, 19, 267 
example in packaging dry skim milk, 
20, 29 
Grade A dairymen, premium payments to, 
19, 278 
Grade, single, for pasteurized milk, 19, 31 
Grades, of milk, value in infant feeding, 19, 
117 
Grading— 
bacteriological, of milk, 19, 192 
butter, Oregon plan of, 20, 27 
cheese, 19, 157 
dry milk solids, 20, 40 
milk— 
by methylene blue test, 19, 136 
comparative value of tests for, 20, 
73 
of raw milk, on basis of bacterial clean- 
liness, 20, 106 
pasteurized milk, debate on, 19, 31 
sweet cream, methylene blue reduction 
test for, 19, 112 
Grain, coliform group in, 19, 111 
Grape juice, quick freezing, 19, 177 
Grapes, quick freezing, 19, 177 
Graphic charts, use of, 20, 116 
Grass, brome and blue, 19, 222 
Grasses, carotene from, 19, 55 
Gravimetric micro method for milk fat and 
dry matter, 19, 88 
Grayson, de-aerating, freezing unit, 19, 124 
Grayson-Foster freezing unit for milk, 19, 
124 


influence of 
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Great Britain— 
consumer cooperatives in, 20, 146 
improvements in milk sanitation in, 20, 
165 
milk grading in, 19, 242 
milk order in, 19, 242 
Ministry of Health report on milk con- 
sumption, 20, 163 
price control in, 20, 146 
Greenville, S. C., iodine content of milk 
from, 19, 56 
Grimmer and Schultzer caseoglutin, 19, 262 
Growth— 
effect of— 
dextrose on, 20, 11 
lactoflavin on, 19, 208 
lactose on, 19, 143 
sucrose on, 19, 143; 20, 11 
factors in peptones, 20, 1 
of Acrobacter aerogenes, influence of 
salt on, 19, 80 
of common milk bacteria, influence of 
salt on, 19, 80 
of Escherichia coli— 
influence of salt on, 19, 80 
from single cell, motion picture of, 
20, 78 
of lactic acid bacteria, influence of salt 
on, 19, 80 
promoting factor, lactoflavin as, 20, 9 
rate of Streptococcus lactis, 19, 49 
values of certain infant foods, 19, 63 
Guernsey— 
breed, color of butter from, 19, 100 
butter, vitamin D content, 20, 167 
butterfat— 
carotene content, 19, 7, 150 
vitamin A content, 19, 7, 150 
milk— 
chloride value, 19, 116 
relation of sodium to chloride in, 
19, 251 
solids-not-fat content, 19, 291 
vitamin C content, 19, 247; 20, 
167 
milk fat— 
carotene value, 20, 109 
vitamin A value, 20, 109 
Guaiacol— 
in test for— 
lactic acid, 19, 21 
pasteurization, 19, 290 








Guinea pig— 
inoculation— 
for diagnosis of Brucella infee- 
tions, 19, 293 
with butterfat to test for Brucella, 
19, 276 
with milk sediment to test for 
Brucella, 19, 276 
toxicity of Escherichia coli strains for, 
19, 34 
use in detecting Brucella abortus, 19, 
140 
Gum— 
black and red, for butter boxes and 
tubs, 19, 238 
tissue, disease and abnormalities of, 
19, 37 
Gums— 
in cheese, method for determining, 20, 
170 
vegetable, for ice and sherbets, 20, 131 
Gunning modification of Kjeldahl method, 
19, 205 


Hacxserry, for butter boxes and tubs, 
19, 238 
Hagedorn and Jensen method for galactose, 
20, 161 
Hagerstown, Md., Bang’s disease in herds 
supplying, 19, 12 
Halogen salts, effect on trypsin-clotting of 
milk, 19, 251 
Hammer, B. W., Panegyrie by Former Stu- 
dents of, review of, 20, 155 
Hanaque-Bernoise breed, studies on, 19, 211 
Hand stripping (See Stripping, hand) 
Handlers, milk (See Milk handlers) 
Hardening room, expansion pipe for, 20, 
153 
Hay— 
alfalfa (See Alfalfa hay) 
artificially dried, 19, 150 
clover (See Clover hay) 
for calves, 19, 163 
fresh, influence on antioxidants in milk, 
19, 25 
musty, effect on flavor of milk, 19, 107 
proteolytic bacteria from, 19, 84 
tame oat (See Oat hay, tame) 
Hazards— 
in operation of refrigerating systems, 
19, 175 
plumbing (See Plumbing hazards) 
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Health— 
benefits, of community nutrition pro- 
gram, 19, 191 
education— 
in schools to increase dairy con- 
sumption, 20, 32 
program, 19, 218 
examinations of employees, need for, 
19, 295 
improvement, by dietary means, 19, 246 
inspection, of food plant employees, 20, 
32 
Products Corporation, vitamin concen- 
trates, 19, 62 
public (See Public health) 
relation of price of milk to, 19, 75 
Heat— 
conduction, 19, 287 
costs and conservation in ice cream 
plants, 19, 129 
dry (See Dry heat) 
effect on— 
rennet coagulation of caseinate 
sols, 19, 115 
rubber parts of milking machines, 
19, 49 
insulation, 19, 287 
resistant strains of Escherichia coli, 19, 
224 
resisting bacteria, Rydzewski test for, 
20, 119 
sensitivity of milk proteins to, 20, 124 
stability of evaporated milk, 19, 104 
Heated— 
and raw milk in nutrition, relative 
value of, 20, 11 
flavor in ice cream, 20, 127 
milk (See Milk, heated) 
Heating— 
medium, temperature, effect on cream, 
19, 5 
milk, effect on time curds remain in 
abomasum, 19, 113 
Hematoporphyrin, utilization by anemic 
rats, 19, 6 
Hemocyanin, from Limulus polyphemus, 19, 
6 
Hemoglobin— 
content in premature twins and trip- 
lets, 19, 57 
effect of iodine in milk on, 19, 57 
formation, copper as supplement to 
iron in, 19, 6 
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Hemolytice— 
staphylococci from milk and udder, 19, 
51 
streptococci—(See Streptococci, hemo- 
lytic) 


in milk, 19, 29 
milk-borne outbreak due to, 19, 82 
streptococcus, unnoted, in milk prod- 
ucts, 19, 110 
Herds, dairy (See Dairy herds) 
Hexacasanoie (cerotic) acid from butterfat, 
20, 160 
Hexadecenoie acid in goat’s milk, 19, 249 
Hexamine— 
bacteriostatic action, 19, 254 
in medium for coliform group, 19, 254 
Hexose bases in alpha caseoglutin, 19, 264 
Hill curd test, 19, 25, 50, 54, 139, 194, 239 
Hi-solids, in ice cream mix, 19, 233 
History of— 
pasteurization, 20, 148 
state standards for ice cream, 20, 150 
Hofius process, 20, 51 
Hogs, undulant fever from, in N. Y., 19, 86 
Hollander cheese (See Cheese, Holliinder) 
Holstein— 
butterfat— 
carotene content, 19, 7, 150 
vitamin A content, 19, 7, 150 
cows, in vitamin D studies, 19, 65 
Friesian, heifers, in mastitis experi- 
ment, 20, 160 
milk— 
bacterial content, 19, 50 
chloride value, 19, 116 
color with— 
A.I.V. alfalfa-clover silage, 
19, 273 
pasture, 19, 273 
eurd tension, 19, 50, 114 
effect of— 
metals on, 19, 27 
removal of foremilk on fat 
content, 19, 139 
flavor, effect of alfalfa hay on, 19, 
74, 272 
leucocytes in, 19, 50 
special types of bacteria in, 19, 50 
vitamin C in, 19, 247 
Homogenization— 
at different temperatures, effect on 
milk and cream, 20, 166 


centrifugal— 
vs. pressure, of ice cream mix, 20, 
96, 99 
with colloid milk, 20, 96 
destabilizing effect on emulsions and 
colloidal solutions, 19, 285 
effect on— 
acid degree of milk fat, 20, 136 
colloidal stability of ice cream 
mixes, 19, 285 
fat globules, 19, 172 
ice cream body, texture and qual- 
ity, 20, 96 
Polenske number of milk fat, 20, 
136 
refractive index of milk fat, 20, 
136 
Reichert-Meiss] number of milk 
fat, 20, 136 
size of fat globules, 20, 97 
vitamin content of milk, 19, 47 
whipping properties of ice cream 
mix, 20, 97 
of cream, influence on whipping, 20, 
144 
of ice cream mix— 
effect on— 
texture, 19, 172 
growth of ice crystals, 19, 172 
whipping properties, 19, 266 
efficiency of, 19, 231 
factors affecting, 19, 266 
functions of, 19, 172 
new developments in, 19, 232 
of market milk, plant problems in, 19, 


272 
of milk— 
effect on— 
casein adsorption on fat, 19, 
50 
characteristics of milk fat, 
20, 136 


curd tension, 19, 114, 136, 177 
hydrogen ion concentration, 
20, 136 
oxidized flavor, 20, 114 
titratable acidity, 20, 136 
of strawberry ice cream mix, effect on 
flavor, 19, 3 
partial, of milk fat, by sonic vibration, 
19, 206 
pressure— 
and temperatures— 
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for cultured cream, 20, 165 
influence on lactose erystalli- 
zation, 19, 234 
for high-fat ice cream mixes, 19, 
16 
for ice cream mix, 19, 232; 20, 131 
influence on ice cream mix, 19, 
234, 266 
versus centrifugal, of ice cream 
mixes, 20, 96, 99 
temperature, effect on milk and cream, 
20, 166 
two-stage, 19, 16, 285; 20, 97 
three-stage, 19, 16, 232 
versus sonic vibration of ice cream mix, 
20, 98 
Homogenized— 
cream, influence on color of coffee, 19, 
43 
milk—(See also Milk, homogenized) 
advantages of, 19, 177 
Babcock test of, 19, 178, 186 
bottled— 
experience with, 19, 267 
state regulation of, 19, 229 
Cheddar cheese from, 19, 273 
clarification of, 19, 178, 184, 186, 
270 
color, 19, 178, 271 
consumer preferences for, 19, 185 
effect of sunlight on, 19, 178 
frozen, fat churning in, 19, 178 
hydrogen ion concentration, 19, 47 
in infant feeding, 19, 47 
keeping quality, 19, 178, 271 
low pressure, fat globule rising in, 
19, 186 
marketing of, 19, 177, 270 
pasteurization of, 19, 178, 186 
pH of, 19, 47 
possible drawbacks of, 19, 185 
properties, 19, 185 
rancidity in, 19, 178, 271 
returns, use of, 19, 273 
sediment in, 19, 177, 183, 186, 270 
sedimentation— 
cause of, 19, 183 
effect of citrates and phos- 
phates on, 19, 184 
methods for control of, 19, 
183 
symposium on, 19, 269 
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temperature of processing, 19, 178 
virtues, 19, 185 
vitamin D, cost of producing, 19, 
145 
Homogenizer— 
bacterial contamination from, 19, 178, 
186 
care of, 19, 266 
cleaning, 19, 271 
difficulty of cleaning, 19, 273 
hand-operated reducing valve in outlet 
of, 19, 16 
two-stage, 19, 172 
Homogenizing— 
efficiency, effect of fat globule size and 
clustering on, 19, 232 
milk, influence on curd tension, 19, 50 
Horizon, expanding, of dairy industry, 19, 
188 
Horse— 
route costs, 19, 134 
shoes, rubber-covered, 19, 135 
versus gasoline or electric trucks for 
milk delivery, 19, 134 
wagon, first truly silent, 19, 135 
Household use of milk in Philadelphia, sur- 
very of, 19, 74 
Houston, Texas, air conditioned dairy plant 
at, 20, 54 
Howard Bureau of Business Research, sta- 
tistics from, 20, 117 
Hucker-Bower agar, 19, 82 
Huddleson, rapid microscopic agglutination 
test, 19, 12 


Human— 
beings, antirachitic effects of vitamin 
D on, 20, 162 


brucellosis (See Brucellosis) 
colostrum (See Colostrum, human) 
diet, iodized milk in, 19, 142 
diseases, relation of bovine mastitis to, 
20, 156 
gastro-intestinal ulcerations, 
cocci from, 20, 47 
milk—(See also Milk, human) 
carotenoid content, 20, 87 
effect of dehydration or freezing 
on, 19, 47 
non-protein nitrogen ion, 19, 48 
total protein nitrogen ion, 19, 48 
vitamin— 
A content of, 20, 87 


strepto- 
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C content, variation with diet, 
20, 10 
Humidity, relative, influence on keeping 
quality of butter, 19, 70 
Hydrate formation of lactose, 19, 73 
Hydraulic press for compressing ice cream, 
20, 127 
Hydrazine sulfate, in test for iron, 19, 262 
Hydrochloric acid-pepsin coagulant, 19, 114 
Hydrogen— 
electrode for testing dairy products, 19, 
99 
ion concentration— 
autimony electrode for, 19, 22 
glass electrode for, 19, 21, 22 
hydrogen electrode for, 19, 22 
of— 
buttermilk, 19, 21 
butter serum, 19, 21 
cream, 19, 21 
creamery waters, 19, 97 
homogenized milk, 19, 47 
ice cream mix, 19, 21 
milk— 
determination by color- 
imetric method, 19, 87 
effect of homogenization 
on, 20, 136 
influence of mastitis on, 
19, 34 
nutrient agar, 20, 87 
pasteurized milk, 19, 21 
quinhydrone electrode for, 19, 22 
ions, effect on tallowiness of milk, 19, 
218 
peroxide— 
effect on tallowiness of milk, 19, 
218 
in peroxidase test, 20, 141 
in test for pasteurization, 19, 290 
produced by bacteria, 19, 22 
sulfide, for separation of copper from 
ash, 19, 22 
Hydroloid paper, influence on keeping qual- 
ity of butter, 19, 70 
Hydroquinone— 
as antioxidant, 20, 138, 147 
effect on utilization of carotene from 
cottonseed oil, 19, 237 
in medium for coliform group, 19, 254 
relation to fish-oil odor of heated but- 
terfat, 20, 138 
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Hydroxyl— 
amine, 19, 153 
ions, influence on color of lactose solu- 
tions on heating, 19, 72 
Hygell, use in ice cream, 19, 266 
Hygiene of— 
dairy, relation to infant mortality, 19, 
199 
milk, 19, 200 
Hygienic— 
control of milk— 
at Nancy, France, 20, 114 
colorimetric method, 20, 25 
for consumption, 19, 45 
quality of milk in France, 20, 24 
Hypocaleemia, in calves, 19, 222 
Hypochlorite solutions, available chlorine 
in, 19, 23 
Hypochlorites (See Chlorine) 
Hypoglycemia, treatment of, 19, 89 
Hysteresis— 
like phenomenon in rennet coagulation, 
19, 115 
of caseinate sols, 19, 115 


Tex 


brine, machine for making, 20, 154 
dry (See Dry ice) 
flake, machines for making, 20, 154 
water (See Water ice) 
Ice cream—(See also Frozen dessert, Sher- 
bet, Ices, Water ice) 
ability of milk proteins to retain water 
in, 19, 286 
accounting, 20, 89, 97 
advertising, 19, 19, 167; 20, 23, 92, 
102, 102 
age, relation to quality, 19, 242 
antioxidant for, 20, 173 
bacterial— 
analysis, methods of, 19, 167 
counts of, 19, 168, 229, 265, 265 
standards for, 19, 127, 129, 130 
bacteriological tests on, 20, 133 
banana, fat content, 20, 129 
birthday specials, 20, 92 
body and texture— 
effect of — 
hardening conditions on, 19, 
231 
homogenization on, 20, 96 
sugar on, 20, 128 
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factors influencing, 19, 232, 234 
influence of Avenex on, 20, 173 
booklet on manufacture of, 20, 88 
bricks, center mold, 19, 230 
bulk— 
analysis of sales of, 20, 99 
sales, 19, 166; 20, 148 
vs. packages and individual ser- 
vices, 20, 93 
business, layman’s view of, 20, 92 
butterfat in, effect in texture, 19, 171 
buyers, education of, 19, 171 
cabinet, depreciation and maintenance, 
19, 167 
cabinets, 19, 231; 20, 91, 150 
cake, simple and double tier, directions 
for, 20, 150 
candy— 
as flavoring for, 20, 151 
flavored, suggestions for making, 
20, 13 
canned fruit in, 19, 174 
center mold— 
bricks, 19, 230 
packages, with continuous freezer, 
19, 126 
cherry— 
making, 20, 100 
use of frozen cherries in, 20, 100 
chocolate—(See also Chocolate and 
Cocoa) 
age effects, 19, 242 
bacterial counts of, 20, 133 
coatings for, 20, 12 
defects of, 20, 130 
effect of storage on, 19, 104 
fat content, 20, 129 
flavor and texture of, 19, 17 
manufacture, 19, 169; 20, 130 
Minnesota Babcock test results on, 
20, 105 
pH of, 20, 133 
spore-forming bacteria in, 19, 265 
city sanitary regulations for, 19, 127 
coarse texture of, 19, 124 
cocoa for, 19, 169 
cold-pack fruit for, 19, 174 
colon test of, 19, 168 
color, determination by Lovibund tin- 
tometer, 20, 133 
coloring for, improving sanitary qual- 
ity of, 20, 69 








colors— 
bacterial check on, 19, 130 
pasteurization of, 19, 229 
relation to sanitary production, 
20, 68 
commercial— 
facts concerning manufacture of, 
20, 88 
physical and bacterial tests of, 20, 
133 
cold room, construction and mainte- 
nance, 19, 230 
composition, 20, 151 
consumer— 
acceptance, 20, 99, 103 
premiums to, 20, 125 
survey by University of Minne- 
sota, 20, 129 
consumers— 
factors influencing, 20, 99 
ideas about, 20, 151 
likes and dislikes, 20, 129 
consumption, 19, 74; 20, 102, 129 
cooked or heated flavor in, 20, 127 
copyrighted ‘‘Frozen Sunshine,’’ 19, 
17 
core cutters, for center-mold bricks, 19, 
230 
corn sugar in, 20, 30 
cost of— 
distribution, 19, 166 
manufacture, 19, 166 
serving small dealers, 19, 166 
costs, trends in, 20, 22, 100 
counter freezer, 19, 229; 20, 32 
crumbly body, 19, 16, 231, 286 
crystal structure, relation to flavor, 19, 
125 
customer costs, 20, 90 
dealer— 
education, 20, 31 
gallonage, 20, 31 
increasing profits of, 19, 173 
merchandising aid for, 20, 149 
outlets, 20, 149 
premiums to, 20, 125 
defects, 19, 171; 20, 23 
delivery— 
by electric truck vs. horse and 
wagon, 19, 166 
call system, 20, 150 
cost, 19, 167; 20, 149 
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equipment, 20, 150 
peddle system, 20, 150 
system, 20, 149 
density, uniform, 20, 127 
diabetic, 20, 125 
dipper water, contamination from, 20, 
31 
direct microscopic count of bacteria in, 
19, 168 
dispenser, premiums to, 20, 125 
dispensing, at soda fountain, 20, 92 
distribution costs, 20, 90, 97, 101, 153 
doctor’s opinion of, 19, 173 
drawing temperature— 
effect on hardening time, 19, 231 
relation to overrun, 20, 163 
dry— 
egg yolk for, 19, 235 
ice for, 19, 19, 128 
milk, drum vs. spray, in, 19, 285 
powdery body, 19, 234 
eggs in, amount to use, 20, 131 
energy value, 19, 173 
equipment— 
proper manipulation, 19, 172 
sanitary treatment, 20, 175 
sterilization, 19, 229, 265 
washing and sterilizing, 19, 265 
Fscherichia-Aerobacter group in, 19, 
229, 265; 20, 65, 66, 67 
exhibits, 19, 230 
factory-made vs. counter freezer-made, 
debate on, 20, 32 
facts soda dispenser should know, 20, 
106 
faney— 
brick orders, ways of turning out, 
19, 230 
decorating, 19, 174 
form making, 20, 130 
preparing, 19, 174 
fat— 
content— 
change in legal standard, 19, 
174 
improved Babcock method 
for, 19, 172 
Kniaseff method for, 20, 129 
modified Babcock test for, 19, 
18 
Mojonnier method for, 19, 
173; 20, 86, 129 
tests, variations in, 20, 86 


flavor— 
defects, causes and remedy, 19, 230 
effect of— 
concentrated skim milk prod- 
ucts on, 19, 234 
egg yolk on, 19, 235 
improving, to attract repeat trade, 
19, 174 
relation of crystal structure to, 
19, 125 
flavoring— 
costs, in continuous freezer, 19, 
125 
for improving sanitary quality, 
20, 69 
flavors— 
bacterial check on, 19, 130 
consumer preference, 19, 168 
pasteurization of, 19, 229 
proper selection of, 19, 168 
relation to sanitary production, 
20, 68 
food poisoning epidemic traced to, 19, 
295 
food value— 
improving with vitamin D, 19, 17 
influence on consumer, 20, 99 
fountain— 
coliform group of, 20, 67 
sales in chain drug stores, 20, 174 
freezer— 
batch vs, continuous, 19, 126; 20, 
103 
brine, 19, 172, 266 
continuous—19, 124, 172, 285 
vs. batch, 19, 126; 20, 103 
counter, 19, 229; 20, 32 
design, 19, 172 
direct expansion, 19, 172, 266 
for retail manufacture, selection 
of, 19, 170 
horizontal, 19, 172 
freezers used by wholesalers in New 
York, 20, 23 
freezing— 
at point of mix pasteurization, 
19, 229 
batch vs. continuous, 19, 266 
continuous, problems of, 20, 103 
costs, 19, 129, 166 
eream and mix for use in, 19, 175 
fat churning in, 19, 172 








importance of fat globule mem- 
brane in, 20, 95 
rapid, advantages of, 19, 172 
temperature of freezing medium, 
19, 172 
fresh— 
fruit for, 19, 174 
sweet cream as source of milk fat 
in, 19, 16 
frozen egg nog, 19, 19 
‘*Frozen Sunshine,’’ 19, 17 
fruit— 
for, relation to sanitary produc- 
tion, 20, 68 
in, use to flavor, 19, 174 
manufacture of, 20, 130 
fruits— 
as flavoring for, 20, 151 
bacterial check on, 19, 130 
gelatin in, 19, 266 (See also Gelatin) 
good quality— 
proper processing of mix for, 20, 
151 
use of sugars in making, 20, 128 
grade requirements, 19, 127 
hardened— 
compressing to produce uniform 
density, 20, 127 
hydraulic press for compressing, 
20, 127 
hardening— 
by brine boxes, 19, 231 
by gravity system refrigerated 
rooms, 19, 231 
by ice cream cabinets, 19, 231 
by still air, hardening rooms, 19, 
231 
cost per gallon, 19, 129 
development, 19, 230 
fans or blowers for, 19, 231 
room— 
expansion pipe for, 20, 153 
forced ventilation in, 19, 172 
still-air, 19, 231 
health of employees handling, 19, 229 
heat resistance, 19, 234 
high— 
fat, properties of, 19, 16 
solids, 20, 127 
holiday specials, 20, 92 
Hygell in, 19, 266 
ice erystals in— 
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effect of— 
butterfat on, 19, 171 
homogenization on, 19, 172 
serum solids on, 19, 171 
occurrence in continuous freezer, 
19, 125 
size of, 19, 171 
in census of 1935, 20, 104 
in Sweden, 19, 170 
individual services and packages vs. 
bulk, 20, 93 
industry— 
accidents in, 19, 170 
advertising, 20, 101 
changes shown by census, 20, 152 
cooperation in, 19, 230 
federal laws affecting, 19, 169 
interest in milk control programs, 


19, 169 

recent legislative trends affecting, 
19, 287 

social security act, meaning to, 
20, 179 


welfare and future, 19, 169 
what’s ahead for, 20, 50 
ingredients— 
from inspected sources, 19, 229 
selection, 19, 174, 266 
jacket for cans of, 19, 128 
judging contests, 19, 230 
Kansas, bacterial counts of, 19, 168 
laboratories, methods used in, 20, 174 
laboratory tests, significance, 19, 265 
law in Michigan, 19, 127 
legal standard for fat, change in, 19, 
174 
legislation to protect consumer, 19, 230 
linerless, direct-fill brick package, 20, 
149 
Making— 
modern methods of, 20, 51 
The Art of, review of, 20, 130 
Theory and Practice, review of, 
20, 12 
malt flavor in, 19, 234 
manufacture in— 
Cuba, 19, 175 
Sweden, 19, 170 
manufacturer— 
insurance for, 20, 154 
knowledge of soda fountain mer- 
chandising, 19, 173 
responsibility to dealers, 20, 92 
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Manufacturers— 
International Association of, ac- 
counting system, 19, 170 
manufacturing— 
costs for energy in, 20, 140 
recommendations concerning, 20, 
151 
maple walnut, effect of storage on, 19, 
104 
mechanical cabinets, relation to deliv- 
ery costs, 20, 150 
melted, appearance of, 19, 286 
melting— 
appearance, 19, 231 
behavior, relation to resistance to 
penetration, 20, 133 
defects, cause of, 19, 285 
effect of stabilizers on, 19, 233 
properties, 19, 16 
Merchandising— 
chart of calories in food for, 19, 
174 
Institute, 20, 88, 91, 92, 104 
methods in Cuba, 19, 175 
problems, 19, 169 
program, 20, 103 
sound, 20, 32 
through contests and premiums, 
20, 125 
tools for, 20, 104 
methods of manufacture, 20, 151 
microphotographs of, 19, 125 
milk powder flavor in, 19, 234 
mix— 
A.B.C. of making, 20, 131 
acidity— 
influence on whipping, 19, 
266 
standardizing, 19, 172 
aging, 19, 172; 20, 131, 151, 266 
as solution, 19, 286 
butter in, 19, 172, 231; 20, 95, 98 
butterfat content, influence on 
whipping, 19, 266 
buttermilk and buttermilk powder 
in, 20, 95 
butter oil in, 20, 95 
cane sugar— 
in, 19, 16 
vs. corn sugar for, 19, 232, 
232 
chocolate flavoring materials for, 
20, 130 
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composition, relation to cost, 20, 
152 
cooling, factors influencing, 19, 
231 
constituents, state of suspension, 
19, 286 
corn sugar in, 19, 16 
cost— 
of preparing, 19, 129 
per gallon of solids used, 20, 
152 
relation of composition to, 
20, 152 
dried egg yolk in, 20, 95 
egg yolk in, effects of, 19, 232, 
266 
eggs in, method of determining, 
19, 201 
fat— 
clumping in, 19, 286 
content— 
as determined by Mojon- 
nier method, 20, 86 
effect on texture, 20, 152 
emulsion in, properties of, 19, 
286 
globule clumping in, 19, 234 
ingredients for, 20, 131 
separation in, 20, 95 
freezing— 
correct method of, 19, 172 
factors influencing, 19, 231 
for use in ice cream, 19, 175 
point, effect of sugar on, 20, 


128 
frozen cream in, 19, 172, 231; 20, 
95 
gelatin in, 19, 232, 233; 20, 97, 98 
high— 


acidity, 19, 172 
fat, 19, 16, 172 
Hi-Solids in, 19, 233 
homogenization— 
cost of, 19, 166 
effect on— 
bacterial count, 19, 266 
texture, 19, 172 
factors influencing, 19, 231 
functions of, 19, 172; 20, 151 
influence on— 
metallic flavor of straw- 
berry ice cream, 19, 3 
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quality, 19, 266 
whipping, 19, 266 
new developments in, 19, 232 
pressures for, 19, 16, 266; 20, 
131 
temperature for, 19, 266 
three-stage, 19, 232 
two-stage, 20, 97 
versus sonic vibration, 20, 98 
homogenized— 
fat globule clustering in, 19, 
232 
size of fat globules in, 19, 232 
hydrogen ion concentration, 19, 21 
influence of— 
commercial vegetable lecithin 
on, 20, 96 
emulsifying butter in skim 
milk on, 20, 95 
fat-globule membrane suspen- 
sion in, 20, 95 
milk-plasma constituents in, 
20, 95 
protein of curd portion of 
butter on, 20, 96 
starch on properties of, 20, 96 
ingredients— 
for, 20, 131 
order of adding, 20, 151 
used in, 19, 173 
Kraftogen B.D, in, 19, 233 
material, costs, 19, 166 
milk— 
products in, selection of, 20, 
151 
proteins in, 19, 286 
mixing, 20, 151 
neutralization, 20, 151 
‘oiling off,’’ 20, 95 
overrun, effect of sugar on, 20, 
128 
pasteurization— 
effect upon whey separation, 
19, 105 
of, 19, 130, 229; 20, 30 
requirements, 19, 127 
state laws on, 19, 287 
temperatures for, 20, 131, 151 
plastic cream in, 19, 231; 20, 95 
processing, 19, 172, 230; 20, 131, 
151 
Pro-Lae in, 19, 233 


protein solids, increase of, 19, 106 
recontamination, 19, 229 
reduced lactose content, 20, 128 
salt content, influence on whip- 
ping, 19, 266 
salts in, effect of, 19, 232 
serum solids— 
amount and ingredients for, 
20, 131 
effect on— 
texture, 20, 152 
whipping, 19, 266 
relation to sandiness, 19, 285 
skim milk powder in, 19, 233, 235 
solids-not-fat with reduced lactose 
for, 20, 128 
sonic vibration of, 20, 98 
sources of, 20, 131 
specific gravity, effect of sugar on, 
20, 128 
stabilization with sodium alginate, 
19, 233 
stabilizers in, 19, 266, 286 
standard, factors in selecting, 20, 
151 
standardization, chart for, 19, 264 
sucrose for, 20, 129 
sugar content, effects on, 19, 16, 
232, 232, 266 
sweet— 
butter in, 19, 235 
cream in, 19, 231 
technical control of, 20, 131 
temperature, relation to overrun, 
20, 163 
uniformity, effect of homogeniza- 
tion on, 19, 172 
vanilla— 
aging and freezing, 20, 129 
flavor for, sources and 
amounts, 20, 129 
viscosity, 19, 231, 286 
whipping— 
ability, factors affecting, 19, 
232, 286 
properties, factors affecting, 
19, 235, 266; 20, 95, 97 
relation between temperature 
and overrun in, 20, 163 
time, effect of stabilizers on, 
19, 233 
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mixes— 
aging, effect on bacterial count, 
19, 2 
chocolate, formulae for, 20, 130 
colloidal stability, factors affect- 
ing, 19, 285 
containing vegetable stabilizers, 
effect of, 19, 105 
defects of, 19, 231 
freezing, effect on colloidal sta- 
bility, 19, 285 
fruit-flavored, recipes for, 19, 170 
gelatin in, 19, 2 
high solids— 
controlling physical proper- 
ties of, 19, 15 
defects and their cure, 19, 231 
homogenization— 
effect on colloidal stability, 
19, 285 
pressure vs. centrifugal, 20, 
96, 99 
pasteurized, 19, 2 
vegetable stabilizers in, 19, 105 
whey separation in, factors affect- 
ing, 19, 105 
mold— 
history and development, 19, 287 
special, business of, 19, 287 
molds— 
in, 19, 265 
metal, design and manufacture, 
19, 287 
Neopolitan— 
age effects, 19, 242 
brick, 19, 17; 20, 128 
packages, texture of, 19, 17 
novelties— 
advisability, 20, 94 
analysis of sales of, 20, 99 
in Stockholm, Sweden, 19, 170 
sales, 19, 166; 20, 148, 150 
nut— 
meats for, improving sanitary 
quality of, 20, 69 
rolls, 19, 126 
nuts— 
as flavoring for, 20, 151 
relation to sanitary quality, 20, 68 
ordinance covering, 20, 151 
outlets, controlled or dealer, 20, 149 
overrun— 
caleulating, 19, 171 





factors influencing, 20, 95 
how to obtain in freezer and 
plant, 19, 171 
in continuous freezer, 19, 125 
influence of— 
commercial vegetable lecithin 
on, 20, 96 
homogenization on, 19, 172 
starch on, 20, 96 
relation to— 
drawing temperature, 20, 163 
shrinkage in dipping, 20, 152 
state laws on, 19, 287 
trends in, 20, 149 
oxidation-reduction measurements of, 
19, 3 
oxidized— 
fat flavors in, 20, 33, 133 
flavor in, 20, 173 
package— 
age— 
and condition, survey of, 19, 
234 
of, effect on quality, 19, 16, 
242 
appearance, 19, 234 
body, 19, 234 
flavor of, 19, 234 
hardening, 19, 231 
Neopolitan, 19, 234 
packaged— 
analysis of sales of, 20, 99 
consumer reactions to, 20, 128 
dating system for, 19, 17 
effect of storage on, 19, 104 
flavor, factors affecting, 19, 104 
keeping quality, 20, 128 
reasons for selling, 20, 149 
sales of, 20, 99, 150 
shrinkage, 19, 104 
surface condition, effect of stor- 
age on, 19, 104 
what’s wrong with it, 20, 128 
packages— 
and individual services vs. bulk, 
20, 93 
cost of, 19, 166 
lined and unlined, effect on sur- 
face film, 19, 104 
sales trends, 20, 148 
packaging— 
costs, 19, 125 
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effeet of continuous freezer on, 19, 
125 
factors influencing, 19, 231 
packed, storage of, 19, 104 
palatability— 
effect of sugar on, 20, 128 
influence on consumer, 20, 99 
paper vs. metal cans for, 19, 127 
peach— 
high fat, 19, 174 
recipes for, 19, 174 
pectin in, 19, 266 
peddle system of delivery, 20, 150 
physical tests on, 20, 133 
plain condensed milk in, 19, 285 
plant— 
accounting system for, 20, 90 
coal saving in, 19, 129 
operation, economy in, 19, 129 
sanitation, 19, 130; 20, 174 
sterilization of equipment in, 19, 


999 


plants— 
air conditioning in, 20, 175 
economy of operation, 19, 129 
floors for, 20, 32 
in Stockholm, Sweden, first open, 


19, 170 

insulation, material and cost, 19, 
230 

statistics on production groups, 
20, 174 


U. S. census classification, 20, 174 
prices for, packages vs. bulk, 20, 149 
production— 

census figures on, 20, 104 

cost, 20, 102 
profits— 

for various kinds, 20, 99 

with counter freezer, discussion 

on, 20, 32 
quality— 

cause of defects in, 20, 23 

control, 20, 32 

effect of — 

age on, 19, 16, 242 
homogenization on, 20, 96 
improvement, 19, 168, 230 
influence of dry skimmilk on, 19, 
285 
relation of age to, 19, 242 


raspberries— 
for, 19, 174 
frozen, for, 19, 230 
reasons— 
for consumer acceptance of, 20, 99 
why consumers eat, 20, 103 
regulation, extension of, 20, 151 
regulatory standards, 20, 151 
research record for year, 20, 132 
resistance to penetration, 20, 133 
retail— 
outlets, controlled, operation of, 
20, 29 
store— 
operator, advice for, 20, 149 
profitable, 20, 104 
stores, 20, 92, 101, 102 
retailers, guide for purchasing freezing 
equipment, 19, 170 
review of papers by dairy scientists on, 
20, 131, 132 
**rol form,’’ 20, 94 
round, cylinder type package, 20, 149 
routes, types of, 20, 91 
saccharolytic, heat-resistant organisms 
in, 19, 168 
sales— 
Ada. Christy Campaign to stimu- 
late, 20, 174 
analyses, 20, 99 
bigger, 20, 104 
ears, company- or salesman-owned, 
20, 175 
effect of premiums on, 20, 126 
expense, 20, 90 
figures on, 20, 102, 132, 150, 152 
in Canada, 20, 132 
in United States, 20, 132 
index, 20, 29, 41, 72, 89, 132 
influence of vitamin D on, 19, 17 
policies, 19, 166 
potentialities, 20, 70, 104 
prices, 19, 166 
profitable, 20, 32 
program, 20, 102 
promotion campaign, 20, 102 
salty taste, 19, 234 
sandiness— 
causes and prevention, 19, 233; 20, 
127 


in winter months, 19, 285 
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sanitary— 
production, factors affecting, 20, 
68 
requirements for, 19, 229 
sanitation, 19, 126, 264 
selling— 
billboards for, 19, 19 
cost, 19, 167 
methods, 20, 92 
serum solids in, effect on texture, 19, 
171 
shrinkage, 19, 286; 20, 152 
single service— 
eans for, 19, 127 
vs. steel cans for, 20, 132 
sodium alginate in, 19, 233, 266; 20, 
100, 105 
solids content, influence on consumer, 
20, 99 
souffle cups, filling of, 19, 126 
special sales, 20, 92 
specialties, production of, 20, 105 
spongy body, 19, 234 
spore-forming bacteria in, 19, 265 
stabilizer— 
amount of, 20, 131 
purposes of, 20, 105 
sodium alginate as, 20, 100 
stabilizing agents in, 19, 266 
stale metallic flavor, relation of fruits 
to, 19, 3 
standards, 20, 31 
staphylococcus food poisoning traced 
to, 19, 295 
state— 
sanitary regulations for, 19, 127 
standards, history and develop- 
ment, 20, 150 
statistics, census, 20, 105 
steel- vs. single service cans for, 20, 
132 
sticky body, 19, 234, 286 
strawberries for, 19, 174, 230; 20, 130 
strawberry— 
age effects, 19, 242 
effect of storage on, 19, 104 
fat content by Kniaseff method, 
20, 129 
flavor— 
and texture, 19, 17 
defects, 20, 128 


keeping quality, 19, 17 
manufacture of, 19, 174; 20, 130 
oxidized flavor, prevention of, 20, 
173 
spore-forming bacteria in, 19, 265 
stale, metallic flavor, cause and 
remedy, 19, 3; 20, 130 
sugars in, 20, 128 
Sultana rolls, 19, 126 
survival of disease-producing bacteria 
in, 19, 229 
syrups for, bacterial check on, 19, 130 
tax, in Kentucky, 20, 50 
technical control with sodium alginate, 
19, 233 
texture— 
defects in, 19, 124 
effect of— 
butterfat on, 19, 171 
continuous freezer on, 19, 124 
freezing method on, 19, 172 
’ gelatin on, 19, 125 
homogenization on, 19, 172, 
172; 20, 96 
factors influencing, 19, 171, 232; 
20, 152 
organoleptic tests for, 19, 233 
photomicrographs of, 19, 233 
relation of— 
fat content to, 20, 152 
serum solid content to, 20, 152 
with continuous freezer, 19, 124 
thermoduric organisms in, 19, 168, 265 
thermophilic organisms in, 19, 265 
trade associations, 19, 230 
truck bodies, fighting moisture in, 20, 
132 
trucking— 
costs, 19, 165, 167; 20, 91, 149 
survey in industry, 19, 165 
trucks— 
refrigerated, types of, 19, 165 
survey of operation costs, 19, 165 
turnover in winter, relation to sandi- 
ness, 19, 285 
use— 
in reducing diets, 19, 173 
of fruit to flavor, 19, 174 
utensils, sanitary treatment of, 20, 175 
value— 


for sick and undernourished, 19, 
173 
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for tissue building, 19, 173 
to fountain profits, 20, 92 
vanilla—19, 174 
age effects, 19, 242 
bacterial counts of, 20, 133 
effect of storage on, 19, 104 
flavor and texture of, 19, 17 
hardening, 20, 129 
manufacture, 20, 129 
pH of, 20, 133 
spore-forming bacteria in, 19, 265 
vitamin D, 19, 17; 20, 125 
wedding cake for June brides, 20, 150 
what man behind fountain should know 
about, 20, 103 
when it means votes, 20, 174 
wholesaler, advice to, 20, 149 
why do they eat?, 20, 99 
yeasts in, 19, 265 
Ice milk, fat content by Kniaseff method, 
20, 129 
Ices—(See also Water ices) 
corn sugar in, 19, 170 
erusting, surface hardening, 19, 167 
definition in Pennsylvania, 19, 170 
gelatin in, 19, 170; 20, 131 
high quality, factors involved in, 20, 
174 
milk products in, 19, 170 
organic acids in, 19, 170 
overrun, 19, 171; 20, 174 
palatable and uniform, manufacture 
of, 19, 170 
pectin in, 20, 131 
production, 20, 105 
sodium alginate, 19, 171 
stabilizers in, 19, 170; 20, 131, 174 
sugar— 
erystallization in, control of, 19, 
167 
in, 19, 170; 20, 174 
use of stabilizers in, 20, 131 
vegetable gums for, 20, 131 
Idaho— 
creameries, operation costs in, 20, 139 
creamery waters in, 19, 97 
Illinois— 
development of milk regulations in, 20, 
112 
leading milk producing counties in, 19, 
At 
sanitary quality of milk in, 19, 280 
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University of (See University of Illi- 
nois) 
Immunization— 
experiments on calves with B C G, 19, 
94 
of cattle against contagious abortion, 
19, 55 
Impingement angle of incident radiation, 
19, 66 
Improvers, for butter, based on diacetyl, 
19, 155 
Inconel, effect on milk, 19, 27 
Ineubation— 
temperature— 
effect on bacterial counts, 19, 85, 
198, 259 
for milk analysis, 19, 276 
optimum, as influenced by me- 
dium, 19, 256 
proposed changes in, 20, 79 
test for keeping quality of butter, 20, 
139 
Incubator— 
for plate count, 19, 206 
water-bath, for methylene blue and fer- 
mentation tests, 19, 206 
Indiana, milk quality program in, 19, 288 
Indol— 
in feces, 19, 46 
method for Bacillus coli in dairy prod- 
ucts, 19, 199 
reaction of coliform group, 19, 111 
Indo-phenol dye formation in peroxidase 
test, 20, 141 
Industrial taxation, trends in, 20, 53 
Industry, between-meal milk service in, 20, 
145 
Infancy, vitamin D in, 19, 144 
Infant— 
death rate, decrease with milk diet, 19, 
189 
diseases, relation of Bacillus welchii to, 
19, 84 
feeding— 
artificial, essentials for, 19, 34 
beta lactose in formula for, 19, 41, 
42 
breast vs. artificial, 19, 145 
carbohydrate formulae in, 19, 42 
dry milk in, 19, 15 
evaporated milk in, 19, 41, 42, 72, 
117 
fresh and canned milk for, 19, 63 
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homogenized— 
milk in, 19, 47 
vitamin D milk in, 19, 146 
lactose in, 19, 145 
milk in, 19, 41, 55, 117 
nutritive value of boiled and raw 
milk in, 19, 36 
powdered whole milk in, 19, 117 
remade milk in, 19, 117 
value of different types 
grades of milk in, 19, 117 
vitamin D milk in, 19, 58 
foods— 
clinical study of, 19, 34 
nutritional and growth value, 19, 
63 
metabolism, 19, 13, 36 
morbidity, with breast vs. artificial 
feeding, 19, 145 


and 


mortality— 
relation of dairy hygiene to, 19, 
199 
with breast vs. artificial feeding, 
19, 145 


nutrition, 19, 145 
Infantile diarrhea in institutions, 20, 10 
Infants— 

antirachitie value of— 

irradiated evaporated and whole 
fluid milk for, 19, 240 
vitamin D from different sources 
for, 20, 162 
breast vs. formula fed, nutritional con- 
dition of, 19, 63 

calorie intake, 19, 240 

coli bacilli and coliphages in, 20, 81 

colitis patients, treated with irradi- 

ated dry milk, 19, 15 
fed— 
on dry milk, results with, 19, 15 
sweetened condensed milk, mineral 
retention in, 19, 240 
gastric digestion of raw and boiled 
milk by, 19, 91 
Negro, rickets in, 19, 66, 144 
premature— 
irradiated dry milk for, 19, 15 
vitamin D milk for, 19, 223 
protein requirements, 19, 240 
rickets— 
in, 19, 203 
prophylaxis with milk products, 
19, 15; 20, 162 
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scurvy in, 19, 245 
vitamin D milk for, 19, 60, 203 
white, rickets in, 19, 66, 144 
Infection— 
in septic sore throat epidemics, sources 
of, 20, 169 
of udder by abortion bacillus, detec- 
tion of, 19, 293 
susceptibility, relation of diet defi- 
ciencies to, 19, 90 
Infectious bovine mastitis (See Mastitis) 
Inhibitors— 
corrosion, 19, 214 
of milk-curdling enzymes, 19, 6 
Inositol reaction of coliform group, 19, 111 
Inspecting milk at receiving platform, 19, 
134 
Inspection— 
dairy—(See also Dairy inspection) 
farm, 19, 29 
photographs as permanent record 
of, 19, 29 
health (See Health inspection) 
milk—(See also Milk inspection) 
plant, 19, 29 
Institute— 
Iee Cream Merchandising, 20, 88, 91, 
92, 104 
Karlsruhe Cryogenic, 20, 56 
Institutions, infantile diarrhea in, 20, 10 
Insulating material— 
effect of moisture in, 19, 288 
for truck bodies, 20, 132 
Insulation— 
Balsa wood, 19, 176 
cork, 19, 176 
fibrous glass, 20, 54 
heat, 19, 287 
of expansion lines, 20, 153 
of ice cream plants, 19, 230 
waterproofing with asphalt, 19, 176 
Insurance for ice cream manufacture, 20, 
154 
Internal Revenue, Bureau of, Regulations 
No, 91, 20, 179 
International— 
Association of— 
Dairy and Milk Inspectors, 19, 32, 
33; 20, 157, 164, 174 
Iee Cream Manufacturers, 19, 
170; 20, 88, 89, 90, 91, 99, 101, 
102, 132, 148 
Milk Dealers, 19, 187; 20, 145, 147 
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Cheese Commission, data on milk and 
fat composition, 19, 284 
market, cheese varieties in, 19, 284 
unit of vitamin D, 19, 39 
units, biological activity of— 
human colostrum and milk, 20, 88 
Shorthorn colostrum and milk, 20, 
88 
Intestinal— 
bacteria, growth in dairy products, 19, 
280 
fermentation, effect of lactose on, 19, 
42 
flora, 19, 42, 145 
inflammation in infants, 19, 84 
organisms, transmission of, 19, 296 
parasites, milk treatment for, 19, 92 
pathogens, media for, 19, 255 
reaction, relation to calcium absorp- 
tion, 19, 37 
Intestine, small, fermentation in, 19, 42 
Intestines, coliform group in, 19, 111 
Invertase-melibiase scales, in lactose test, 
19, 162 
Iodide ions, influence on casein gelification, 
20, 124 
Todine— 
content of— 
cattle feeds, influence on iodine in 
milk, 19, 22 
milk, 19, 59 
as affected by feeding iodized 
dry milk, 19, 22 
increased by feeding, 19, 56 


deficiency— 
in diet, effect on mother and child, 
19, 35 
problem, special milk in solution 
of, 19, 56 
determination in biological material, 
20, 7 
feeding— 


influence on iodine content of 
milk, 19, 142 

of cattle, effect on milk, 19, 36 
in— 

eggs, 19, 36 

milk, 19, 36, 56, 57 

normal metabolism, 19, 57 

soil, 19, 56 

vegetables, 19, 56 
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intake— 
by children, influence of milk on, 
19, 56 
influence on calcium and phos- 
phorus values, 19, 59 
number of milk fat (See Milk fat, 
iodine number) 
organie— 
in cow’s ration, 19, 142 
in human diet, 19, 142 
of foods, 19, 59 
relation to— 
health, a review, 19, 36 
thyroid deficiency, 19, 36 
salts, effect on milk clotting by tryp- 
sin, 19, 251 
utilization, influence of milk irradia- 
tion on, 19, 59 
Todized— 
dry milk, effect of feeding on iodine 
in milk, 19, 22 
fats, effect in diet of cow, 20, 161 
milk, in human diet, 19, 142 
Ionization constants of calcium proteinate, 
20, 8 
Iowa, leading milk producing counties in, 
19, 44 
Tron— 
and evaporated milk, effect on anemia 
in rats, 19, 241 
bacteria in water, 19, 215 
chloride (ferric), influence on 
potential, 19, 90 
content of milk, 19, 116; 20, 9 
corrosion by alcohol and gasoline, 19, 


zeta 


13 
deficiency— 
in diet, effect on mother and child, 
19, 35 
relation to respiratory infections, 
19, 90 
effect on oxidized flavor of milk, 19, 
270 


ferric, relation to oxidized flavor of 
milk, 20, 107 

ferrous, relation to oxidized flavor of 
milk, 20, 107 

for mineralization of milk, 19, 40 

in hemoglobin formation, 19, 6 

in milk, 19, 246 

in milk modifier, 19, 34 
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in normal metabolism, 19, 57 
influence on— 
development of tallowy flavor in 
milk and cream, 20, 147 
on quality of ghee, 20, 138 
ions, influence on casein gelification, 
20, 124 
milk fortified with, 20, 173 
relation to fishy flavor of butter, 19, 
217 
salts— 
added to milk and cream, effect of, 
19, 218 
effect on desoxycholate agar, 19, 
255 
tinned, 19, 270 
trivalent, in quarg, 19, 262 
utilization, influence of milk irradia- 
tion on, 19, 59 
Irradiated— 
cholesterol 
ated) 
dry milk (See Dry milk, irradiated) 
ergosterol (See Ergosterol, irradiated) 
evaporated milk (See Evaporated 
milk, irradiated) 
milk (See Milk, irradiated) 
yeast (See Yeast, irradiated) 
Irradiation of— 
cow, effect on vitamin D of milk, 19, 
203 
fats, with ultra violet light, 19, 239 
milk—(See also Milk, irradiation of) 
effect on bacterial content, 20, 177 
factors influencing activatability 
by, 20, 114 
influence on utilization of min- 
erals, 19, 59 
value— 
in goiter control, 19, 59 
of recording ultra 
meter in, 19, 141 


(See Cholesterol, irradi- 


violet 


Isoelectrice— 
points, calculation of, 20, 8 
zones, calculation of, 20, 8 
Isonitrosoethylmethyl ketone, 19, 153 
Italian— 
cheese industry in Wisconsin, 20, 37 
children, vitamin D milk in diet of, 
19, 58 
Italy— 
Bel Paese cheese in, 19, 156 
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improvement of milk sanitation in, 20, 
165 
production of artificial wool in, 19, 165 


J avxorce, in infants, 19, 84 
ena fritted glass filtering crucibles, 19, 
162 
Jersey— 
breed, color of butter from, 19, 100 
butterfat, vitamin A and carotene in, 
19, 7, 150 
Cattle Club (See American Jersey 
Cattle Club) 
milk— 
bacteria in, 19, 50 
butterfat content, factors influ- 
encing, 19, 115 
chloride value, 19, 116 
color, factors influencing, 19, 273 
eurd tension, 19, 50, 114 
flavor, effect of alfalfa hay on, 19, 
74, 272 
leucocytes in, 19, 50 
vitamin C content, 19, 247 
Judging— 
butter, 20, 139 
contests, value to milk dealer, 19, 187, 
268 
Jugs—(See also Milk jugs) 
of milk, method of closing, 20, 46 
stone, thermic type, for frozen milk, 
19, 124 
Jugular vein, blood samples from, 19, 223 
June brides, ice cream wedding cakes for, 
20, 150 
Junket, in coagulated milk, 19, 35 
Just drying process, effect on vitamin B, 
19, 64 


K. and E. color analyzer, 19, 178 
Koestner faultless pasteurizer, 19, 185 
Kahn-Klemm test for pasteurization, 19, 8 
Kale, in dairy ration, 20, 109 
Kansas— 

Agricultural Experiment Station, vita- 

min C studies at, 19, 247 

ice cream, bacterial counts of, 19, 168 
Karlsruhe Cryogenic Institute, 20, 56 
Keeping quality of butter (See Butter, 

keeping quality) 
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Kefir— 
acidophilus, composition and bacterial 
flora, 19, 79 
lactobacilli in, 19, 79 
modification of Dimitrieff method for, 
19, 27 
research on preparation of, 19, 26 
Kelp, vegetable stabilizer from, 19, 233 
Kentucky, ice cream tax, 20, 50 
Kerr glass jar for butter, 19, 238 
Kerry breed, color of butter from, 19, 100 
Kittens, effect of high lactose diets on, 19, 
39 
Kjeldahl method for nitrogen, Gunning 
modification, 19, 205 
Kniaseff method for fat in milk products, 
20, 129 
Knives, curd (See Curd knives) 
Kohman method for butter analysis, 19, 97 
Kold Hold evaporators for trailer bodies, 
19, 269 
Koser reactions of coliform group, 19, 111 
Kraftogen— 
B. D. in ice cream mix, 19, 233 
influence on whipping properties of 
cream, 20, 145 
Kryptoxanthin, in butter, 19, 217 
Kuban fermented milk, 19, 83 
Kunitz formula, 19, 136 


Lazeuixe act for butter in California, 
20, 139 
Labor— 
control (See Stable labor control) 
distribution and costs in Idaho cream- 
eries, 20, 139 
required in manufacturing dairy prod- 
ucts, 20, 140 
Laboratory— 
animals (See Animals, laboratory) 
control methods for country plants, 20, 
35 
equipment— 
list of manufacturers and dealers, 
19, 207 
plans for, 19, 207 
methods of equipping, 19, 206 
examination of milk in mastitis con- 
trol, 20, 166 
examinations of milk handlers, 19, 78 
function and equipment, 19, 207 
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methods— 
for detection of mastitis, 19, 54 
Intern, Assn. Dairy & Milk In- 
spectors, report on, 20, 174 
of equipping, 19, 206 
milk inspection (See Milk inspection 
laboratory ) 
pasteurization tests of milk, 19, 192 
technique, variations in, 20, 80 
tests— 
for measuring milk quality, 20, 
112 
in control of ice cream, signifi- 
eance, 19, 265 
Laboratories, ice cream, methods used in, 
20, 174 
Lacquer, sanitary baking, on milk equip- 
ment, 19, 27 
Lactate-fermenting butyric acid bacteria, 
19, 225 
Lactation— 
advanced, relation to— 
difficult churning of cream, 19, 
238 
off-flavors in milk, 19, 190 
salty taste of milk, 19, 108 
advancing, influence on butterfat con- 
tent of milk, 19, 115 
effect upon curd tension of milk, 19, 
202 
elimination of Brucella abortus during, 
19, 293 
late, lipase in, 19, 114 
period— 
and direct titratable chloride value 
of milk, 19, 115 
change in salt and phosphorus in 
milk during, 19, 91 
relation to— 
mastitis, 19, 277 
sodium and chloride in milk, 
19, 251 
stage— 
effect on— 
acidity of fresh milk, 19, 243 
earotene and vitamin A 
values of milk fat, 20, 109 
color of butterfat, 19, 100 
rate of butterfat formation, 
19, 100 
vitamin C (ascorbic acid) in 
milk, 20, 14 
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influence on curd tension of milk, 
19, 253 
relation to— 
rancid milk, 19, 108 


vitamin A content of milk 
fat, 19, 7 
Lactic— 
acid— 
bacteria— 


catalase of, 19, 199 
effect of pasteurization on, 
19, 7, 85 
in Emmental cheese, 19, 262, 
263, 263 
in starters, 20, 3 
influence of salt on, 19, 80 
isolated from cheese, sour 
milk, starters and whey, 20, 
119 
nitrogen requirements, 20, 2 
vitamin requirements of, 20, 1 
bacterium, ordinary, 20, 83 
Deniges color test for, 19, 21 
detection in milk and cream, 19, 
20 
determination in milk, 20, 86 
effect on antimony electrode, 19, 
22 
fermentation in silage fodder, 20, 
7 
free, or combined, in butter, 19, 
151 
in— 
butter— 
by aldehyde method, 19, 
151 
changes during storage 
of, 19, 152 
differences in  percent- 
ages of, 19, 151 
direct-precipitation 
method for, 20, 158 
method for, 19, 204 
quantitative determina- 
tion in, 20, 158 
relation of acidity of 
cream to, 19, 152 
test for, 19, 151 
Troy and Sharp extrac- 
tion method for, 20, 
158 
Whittier and Trimble dh- 
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rect-oxidation method 
for, 20, 158 
buttermilk, methods for, 19, 
204; 20, 158 
cream— 
detection of, 19, 20 
method for, 19, 104 
dairy products, method for, 
19, 204 
dried milk, method for, 19, 
204 
evaporated milk, method for, 
19, 204 
infant diet formula, 19, 63 
milk— 
detection of, 19, 20 
effect of electrical de- 
acidification on, 19, 
213 
influence of electrolysis 
on, 20, 123 
method for, 19, 204 
whey, method for, 19, 204 
levo, produced by bacteria, 19, 22 
production by bacteria, 19, 226 
streptococci in milk and dairy 
products, 20, 83 
cultures, utilization of citric acid by, 
19, 69 
organisms— 
relation to off-flavors of milk, 19, 
191 
use in Port Salut cheese, 19, 158 
starters, diacetyl in, 19, 154 
streptococci—(See also Streptococcus 
lactis) 
bacteriophage phenomena among, 
19, 296 
effect on diacetyl, 19, 99 
role in formation of aroma in 
starters, 20, 119 
study of, 19, 80 
Lactobacillus—(See also Plocamobacte- 
rium) 
acidophilus—(See also Bacillus aci- 
dophilus) 
action on milk, 19, 261 
in intestinal flora, 19, 145 
in Kefir, 19, 79 
rough and smooth types, thera- 
peutic value, 19, 52 
bifidus, in intestinal flora, 19, 145 
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bulgaricus— 
action on milk, 19, 261 
Ga in Swiss cheese, 19, 102, 159 
in Kuban milk, 19, 84 
in skimmilk starter culture, 19, 
261 
in Yoghourt, 19, 132 
39 aH, in Swiss cheese, 19, 159 
casei, action on milk, 19, 261 
caucasicus, in Kefir, 19, 79 
helveticus— 
starter for Swiss cheese, 19, 102 
39 a in Swiss cheese, 19, 102, 159 
lactis in Swiss cheese, 19, 102 
longus in Swiss cheese, 19, 102 
Lactobacilli— 
in Emmental cheese, 19, 262 
in feces, 19, 46 
producing diacetyl, 19, 261 
thermophilic (See Thermophilie strep- 
tocoeci) 
Lacto-caramel, polymerization of lactose to, 
19, 72 
Lactochrometer, development of, 20, 140 
Lactoflavin— 
as growth-promoting factor, 20, 9 
distribution in natural animal prod- 
ucts, 19, 250 
fluorescence, in ‘‘ black light,’’ 19, 253, 
254 
fluorometric estimation of, 19, 254 
from cow’s liver, 19, 250 
from whey powder, 19, 208 
growth— 
-effect of, 19, 208 
-promoting properties of, 19, 253 
inactivation by visible light, 19, 250 
in summer milk, 19, 250 
possible contaminant in vitamin-free 
diets, 19, 252 
role in reduction mechanism, 19, 298 
simplified method of preparing, 19, 208 
Lactoglobulin of Palmer, studies on, 20, 63 
Lactometer— 
method for solids in milk and cream, 
20, 140 
rational, 19, 142 
reading on milk, 19, 283, 290 
Lactometers, new, in milk analysis, 19, 142 
Lactonogram for milk, 19, 289 
Lactose—(See also Milk sugar) 
action of washed yeast on, 19, 289 


agar, as substrate for milk bacteria, 
19, 80 
alpha, 19, 221— 
anhydride properties, 19, 73 
hydrate, properties, 19, 73 
solubility, 19, 16 
anhydride, properties of, 19, 73 
Baumé reading, 19, 165 
Benedict method for, 19, 209 
beta—19, 221 
and evaporated milk formula for 
infants, 19, 42 
effect on— 
constipation, 19, 42 
gastro-intestinal upsets, 19, 42 
tissue turgor, 19, 42 
in infant feeding, 19, 41 
influence on infantile constipation 
and diarrhea, 19, 43 
-ealcium chloride compound, isolation 
of, 19, 16 
content of— 
goat’s milk, 19, 207 
milk— 
effect of— 
mastitis on, 19, 34 
metals on, 19, 28 
of Shorthorn cows, 19, 116 
Pulfrich photometer for, 19, 
209 
variations in, 19, 205 
conversion from glucose in blood, 19, 
252 
crude, purification, 19, 164 
erystallization, 19, 16, 165— 
effect on sandiness of ice cream, 
19, 233 
in ice cream, factors affecting, 19, 
234 
dehydration, 19, 73 
desoxycholate agar, 20, 177 
effect on— 
antimony electrode, 19, 22 
diabetes, 19, 143 
fermentation in small intestine, 
19, 42 
growth and longevity, 19, 143 
inorganic phosphorus in blood, 19, 
143 
intestinal flora, 19, 42 
obesity, 19, 143 
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equilibrium rotation, factors affecting, 
19, 4 
fermentation by bacteria, 19, 225 
-fermenting yeasts, perfume esters in 
milk by, 19, 292 
‘*glass,’’ 19, 73 
hydrate formation of, 19, 73 
in— 
adult diet, 19, 145 
cheese, method for, 20, 170 
diet, influence on diarrhea, 19, 143 
dried buttermilk, 19, 162 
infant feeding, 19, 145 
milk— 
Bertrand method for, 19, 209 
determination of, 19, 289 
method for, 19, 209 
of Alpine breeds, 19, 75 
mixed feed, determination of, 19, 
161 
influence on intestinal flora, 19, 145 
ingestion, influence on— 
blood sugar level, 19, 143 
lactosuria, 19, 143 
ion in milk, changes in, 19, 213 
manufacture of, 19, 164 
Munson and Walker method for, 19, 
162 
mutarotating forms, 19, 4 
nutritive value in man, 19, 143 
optical activity, 19, 222 
partially refined, 19, 165 
peptone water medium, 19, 254 
physico-chemical properties, 19, 4, 16, 
221 
polymerization to lacto-caramel, 19, 72 
preparations, Debye-Scherrer X-ray 
diagrams, 19, 73 
rations, effect on cataract in rats, 19, 
39 
recovery in urine, 19, 143 
solubility— 
effect of calcium chloride on, 19, 
16 
in salt solutions, 19, 16 
solutions— 
color— 
factors influencing, 19, 72 
standards for, 19, 72 
heated, factors influencing color 
of, 19, 72 
specific rotation, 19, 73 
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supersaturated solutions, 19, 16 
synthesis by— 
active mammary gland slices in 
vitro, 19, 252 
udder tissue, 19, 252 
uses of, 19, 165 
variants of Streptococcus lactis not 
fermenting, 20, 77 
water-free, properties of, 19, 73 
water of crystallization of, 19, 73 
white powdered, 19, 165 
Lactosuria, influence of lactose ingestion 
on, 19, 143 
LaJunta Reguladora de la 
Lechera, in Argentina, 19, 217 
Lamp, quartz, ultra violet rays from, 19, 71 
Landsehlag (Schecken) breed, 19, 75 
Lansing, Mich., mastitis streptococci in 
milk of, 19, 226 
Lanthanum ions, influence on casein gelifi- 
cation, 20, 124 
Lard feeding, influence on fat content of 
milk, 19, 274 
Lattopect, for cheese, 19, 284 
Laurie acid in butter, 19, 155 
Law— 
dairy—19, 26 
inspection in Maryland, 20, 178 
on sanitation of market milk, 20, 24 
regulatory, for ice cream standards, 
20, 31 
Robinson-Patman, 20, 54 
Wisconsin fluid milk market stabiliza- 
tion, 20, 142 
Laws— 
federal, affecting ice cream industry, 
19, 169 
milk (See Milk laws) 
state (See State laws) 
unemployment compensation, 20, 179 
Layout—- 
for manufacture of novelties, 20, 71 
for small dairy plant, 20, 44 
milk plant, 20, 113 
Lead— 
acetate agar, 19, 155 
corrosion by alcohol and gasoline, 19, 
13 
ions, influence on casein gelification, 
20, 124 
League of Nations, Health Committee, 19, 
246 


Industria 


' 
| 
| 
| 
| 
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Lecithin— 
antioxidizing effect of, 20, 138 


-cephalin fraction of milk, fatty acids 


of, 19, 4 
commercial vegetables, 20, 96 
content of— 


butter, change in storage, 19, 201 


buttermilk, 19, 201 
colostrum milk fat, 19, 201 
cream, 19, 201 
factory milk, 19, 201 
hen’s eggs, 19, 201 
milk—19, 201 
fat, 19, 201 
separator slime, 19, 201 
skimmilk, 19, 201 
in cooked butter (ghee), 20, 138 
oleyl-stearyl type, 19, 201 
relation to— 
fishy flavor, 19, 217 


oxidized flavor in milk, 19, 106, 


181; 20, 133 
trimethylamine from, 19, 189, 217 
Legal aspects of milk control, 19, 187 
Legislation— 
on milk industry, 20, 146 
social security, federal and state, 19, 
168 
Legislative trends affecting ice cream in- 
dustry, 19, 287 
Legume silage for dairy cows, 20, 75 
Leifson’s desoxycholate agar, 19, 265 
Lemon juice— 
influence on— 
digestibility of milk, 19, 50 
vitamin C potency of milk, 19, 50 
Lemons, relation to off-flavor in ice cream, 
19, 3 
Leucine, in alpha caseogluten, 19, 263 
Leucocyte— 
content of milk—19, 192, 195 
for detection of mastitis, 19, 257 
from Brucella  abortus-infected 
udders, 19, 85 
count of milk, 19, 294 
Leucocytes— 
excessive, in certified milk, 19, 45 
in centrifuge deposit, 19, 112 
in gravity cream, 19, 112 
in milk— 
during mastitis, 19, 54 
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effect on— 
methylene blue reduction test, 
19, 168 
oxidase reaction, 19, 210 
polymorphonuclear in milk, 19, 294 
Leuconostoc mesenteroides, action on milk, 
19, 261 
Levulose-splitting by bacteria, 19, 225 
License, for dairy plant workers, 20, 42 
Licensing— 
dairy plants, 20, 178 
milk testers, weighers, and samplers, 
20, 178 
Light— 
catalytic effect on butterfat oxidation, 
20, 86 
costs and conservation in 
plants, 19, 129 
in visible spectrum, effect on methylene 
blue reduction, 19, 298 
sensitivity of butter color, 19, 71 
ultra violet (See Ultra violet light) 
visible, inactivation of lactoflavine and 
vitamin B, by, 19, 250 
Lignocerie acid in goat’s milk, 19, 249 
Limburger cheese (See Cheese, Limburger) 
Lime— 
-soda method for water softening, 19, 
147, 215 
-stone, ground, in treatment of dairy 
wastes, 19, 274 
water— 
in infant diet formula, 19, 63 
in picrie acid test, 19, 24 
Limulus polyphemus, hemocyanin from, 19, 
6 
Linoleic acid— 
absence in goat’s milk, 19, 250 
in breast milk, 19, 47 
relation to oxidation of butterfat, 20, 
161 
Linseed oil—19, 228 
feeding, influence on fat content of 
milk, 19, 274 
for calves, 19, 222 
meal, influence on vitamin A value of 
butter, 19, 101 
Lipaemia— 
alimentary, in bovine, 20, 161 
and milk fat, secretion in ruminant, 20, 
161 


ice cream 
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Lipase— 
action on fat, 19, 114 
as cause of — 
difficult churning of cream, 19, 
238 
rancid flavor, 19, 108, 114 
content of milk, seasonal variations in, 
19, 114 
effect of pasteurization on, 19, 108, 238 
in milk— 
and cream, effect of pasteuriza- 
tion on, 19, 238 
of late lactation, 19, 114 
influence on acidity of cream, 19, 114 
Lipid material for buttermilk powder, 19, 
+ 
Lipids— 
blood (See Blood lipids) 
in plasma of mammary blood, 19, 223 
of milk, 19, 4 
Lipins, blood (See Blood lipins) 
Lipiodol, effect upon cow, 20, 161 
Lipoid phosphorus— 
in blood plasma, 19, 223 
of milk, 19, 211 
Lipolysis— 
effect on churnability of cream, 19, 238 
liberation of fatty acids by, 19, 114 
Lipolytice—(See Fat splitting) 
enzymes, in skimmilk, 19, 191 
Lithium salts, effect on milk clotting by 
trypsin, 19, 251 
Litmus milk reaction of mastitis strepto- 
cocci, 19, 52 
Liver— 
agar, for detecting Brucella abortus, 
19, 293 
Brucella abortus in, 19, 276 
calf ’s—(See also Calf’s liver) 
in diet during pregnancy, 19, 57 
cow ’s— 
lactoflavin from, 19, 250 
pellagra-preventing substance 
from, 19, 250 
vitamin B, from, 19, 250 
fish (See Fish liver) 
storage of vitamin A in, 19, 146 
Livers, fatty, effect of caseinogen on, 20, 64 
Lloyd’s reagent— 
for concentration of vitamin G, 19, 7 
treatment of melted butterfat, 19, 237 
Locker, cold storage, business, 20, 55 
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London— 
Dairy Show, color of butter from cows 
at, 19, 100 


suburb, milk consumption in, 19, 220 
Longevity, effects of lactose and sucrose on, 
19, 143 
Loop colony count, Rydzewski method, 20, 
119 
Los Angeles— 
cost of— 
distributing milk in, 19, 134 
production of market milk for, 19, 
48 
county, Brucella infection in tubereu- 
losis patients in, 19, 81 
Milk Industry Board, trust fund of, 19, 
134 
schools, dietetics and nutrition in, 19, 
38 
Losses of butterfat in milk plant, elimina- 
tion, 19, 220 
Lovibund— 
blue values for vitamin A, 19, 250 
tintometer, 20, 87, 133, 172 
Lubricating oil, addition of oleie acid to, 
19, 13 
Lycopene in butter, 19, 217 
Lye—(See also Sodium hydroxide) 
germicidal efficiency for milking ma- 
chines, 19, 108 
solutions, effect on— 
corrosion of separator dises, 19, 
109 
life of rubber parts of milking 
machines, 19, 49 
Lymphocytes in milk, in mastitis and udder 
tuberculosis, 19, 294 
Lysine, destruction in milk drying, 20, 125 
Lysis of streptococci in starters, 19, 296 


Macarmr— 


milked vs. hand-milked milk, tempera- 
ture, 19, 77 
milking, value of hand-stripping after, 
19, 44 
MacMichael viscosimeter, tests with, 19, 205 
Magnesium— 
balances, influence of iodine in milk on, 
19, 57 
bicarbonate in water, 19, 147 
carbonate in water, 19, 147 
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in blood of calves, 19, 222 
in evaporated milk, 19, 2 
ions, influence on easein gelification, 
20, 124 
salts, effect on milk clotting by trypsin, 
19, 251 
serum (See Serum magnesium) 
studies in calves, 19, 222 
sulfate in water, 19, 147 
tetany of calves, 19, 222 
Magnolia for butter tubs and boxes, 19, 238 
Maine, milk and cream collection routes in, 
19, 10, 11 
Malachite green, in medium, 19, 154 
Malice acid, effect on tallowiness of milk, 
19, 218 
Maluutrition— 
during pregnancy, 19, 57 
in infancy, results of, 19, 35 
influence on toxemias of pregnancy, 19, 
57 
Malt agar, for microflora of Kuban milk, 
19, 83 
Malta fever, organisms in, 19, 85 
Malted milk, 19, 241; 20, 130 
drinks for fountain, 20, 130 
frozen, 20, 130 
Maltose rations, relation to rat cataracts, 
19, 39 
Mammals, vitamin A from parents to young 
in, 19, 93; 20, 87 
Mammary— 
blood, plasma lipids in, 19, 22: 
gland—(See also Udder) 
active, synthesis of lactose by 
slices of, in vitro, 19, 252 
effect of cod liver oil on, 19, 223 
glucose from blood by, 19, 223 
tissue— 
action on glucose, fructose, 
mammose and galactose in 
vitro, 19, 252 
lactose synthesis in vitro by, 
19, 252 
presence of mastitis strepto- 
cocci in, 20, 137 
veins, blood samples from, 19, 223 
Mammitis—(See Mastitis) 
effect on— 
catalase and chloride content of 
milk, 19, 34 
hydrogen ion concentration and 
sediment in milk, 19, 34 
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in Europe and North America, observa- 
tions on, 19, 34 
Mammose, action of mammary gland tissue 
on, 19, 252 
Man, communicable diseases affecting, 20, 
157 
Maner and Harris broth, 19, 196 
Manganese— 
for mineralization of milk, 19, 40 
milk fortified with, 20, 173 
Mangolds, in dairy ration, 20, 109 
Manipulation of teat cups, influence on 
milk production, 19, 44 
Mannitol fermentation by mastitis strepto- 
cocci, 19, 52 
Mann ’s acid test, 20, 140 
Manual, merchandising, for ice cream, 20, 
92 
Manufacture of— 
butter, factors affecting, 19, 97 
Cheddar cheese, with acidophilus cul- 
ture, 19, 15 
frozen products, cost of, 19, 166 
low-acid, rennet-type cottage cheese, 
19, 1 
whipped cream, dry skimmilk in, 19, 9 
Maple, soft, for butter tubs and boxes, 19, 
238 
Margarine— 
growth of intestinal bacteria during 
manufacture of, 19, 280 
Streptococcus cremoris starters for, 19, 
261 
Mariott and Shoenthal’s formula for in- 
fants, 19, 63 





Market 
international, cheese varieties in, 19, 
284 
milk— 
control of quality in Philadelphia, 
19, 276 
cost of production, Los Angeles, 
19, 48 
homogenization of, problems in, 
19, 272 


in France, 19, 189 

off-flavors in, causes of, 19, 180 

quality control of, review of, 20, 
178 

sanitary quality, skimmilk agar to 
test, 19, 110 

sanitation, law on, 20, 24 
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stabilization— 
fluid milk, in Wisconsin, 20, 142 
milk, in Port Arthur, Texas, 20, 
111, 135 
supply committee, studies on food, 19, 
248 
Marketing— 
costs, effects of seasonal milk produc- 
tion on, 19, 219 
fluid milk, changing picture of, 20, 113 
homogenized milk, problems related to, 
19, 177 
milk in Europe, 20, 26 
milk, place of standard milk ordinance 
in, 20, 112 
of homogenized milk, 19, 270 
research problems suggested by dairy- 
men, 20, 43 
Martiny, Benno, Contemporaries of, review 
of, 20, 117 
Maryland— 
dairy inspection law, 20, 178 
Hagerstown (See Hagerstown) 
Station, curd tension of milk at, 19, 
202 
strawberries from, 19, 123 
University of (See University of 
Maryland) 
Washington County (See Washington 
County ) 
Massachusetts— 
leading milk producing county in, 19, 
44 
official control of pasteurization in, 
20, 164 
Massage of udder, influence on milk pro- 
duction, 19, 44 
Mastitis—(See also Mammitis) 
acute—19, 52 
and chronic, experimental, 20, 166 
characteristics of milk during, 19, 
54 
attempts to induce experimentally, 20, 
143 
autogenous herd bacterins for, 19, 277 
bacteria, growth on skimmilk agar, 19, 
110 
bacterial count of milk during, 19, 54 
bovine— 
as health problem, 19, 254 
control, 19, 254 ; 
relation to human disease, 20, 156 
streptococci from, 20, 47 


catalase in milk during, 19, 54 
cause and control, 19, 257 
cell types in milk during, 19, 294 
chloride value of milk in, 19, 116 
chlorides of milk during, 19, 54 
chlorine content of milk as indicator 
of, 19, 291 
chronic— 
bovine, streptococci of, 19, 52 
detection by laboratory tests—19, 
257 
of streptococci in, 19, 110 
simulated, with udders free from 
streptococci, 20, 160 
Streptococcus mastitidis as cause 
of, 19, 52 
control—19, 259 
directions for, 19, 53 
importance— 
of laboratory examination of 
milk in, 20, 166 
milk inspection laboratory in, 
19, 53 
veterinarian in, 19, 53 
of, 20, 156 
plans, 19, 52 
relation of injured quarters to, 
19, 53 
sanitation to, 19, 53 
stripping to, 19, 53 
curd tension of milk during, 19, 54 
detection— 
and control, 20, 35, 166 
by examination of milk, 19, 34, 
138, 278 
of milk from cows infected with, 
19, 54 
reliability of selected tests for, 
20, 78 
diagnosis— 
character of milk as guide in, 19, 
292 
condition of udder as guide in, 19, 
292 
due to infection from humans, 19, 254 
economic aspects, 19, 257 


effect— 
of— 
artificial dry period on, 19, 
292 
careless handling of cows on, 
20, 143 
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extreme use of milking ma- 
chines on, 20, 143 
heavy grain feeding on, 19, 
266 
poor milkers on, 20, 143 
rough milking practices on, 
20, 143 
on— 
butterfat production, 19, 109 
chloride content of milk, 19, 
34 
colostrum, 19, 29 
lactose content of milk, 19, 34 
lecithin content of milk, 19, 
201 
methylene blue reduction test 
of milk, 19, 28 
milk production, 19, 109 
pH of milk, 19, 29, 34 
plate count of milk, 19, 28 
rennet coagulability of milk, 
19, 29 
strippings, 19, 29 
titratable acidity of milk, 19, 
29 
entozone in treatment of, 19, 292 
eradication, 19, 112, 254 
Escherichia coli as cause of, 19, 34 
experimental, 20, 166 
hygienic measures to check, 19, 34 
identification of streptococcus of, in 
milk, 20, 157 
in bacterin-treated cows, 19, 277 
in dairy herds, detection of, 19, 256 
in first-calf heifers, 19, 277 
incidence, effect of A.I.V. silage on, 
19, 267 
-infected udders, milk from, 19, 104 
infectious bovine, 19, 52, 277, 294; 20, 
19 
influence on, composition of milk, 19, 
34 
curd tension of milk, 19, 50 
methylene blue reduction test of 
milk, 19, 141 
leucocytes in milk during, 19, 54 
methods of detecting, 19, 294 
microscopic examination of incubated 
milk samples for detecting, 19, 294 
milk, changes in, 20, 142 
pH of milk during, 19, 54, 116 
practical methods of testing for, 20, 5 


prophylactic measures to check, 19, 34 
rapid identification of, 19, 292 
relation— 
of germicidal property of udder 
to, 20, 143 
of lactation period to, 19, 277 
to carbohydrate deficiency, 20, 143 
to curd strength of milk, 19, 194 
to outbreaks of— 
gastro-enteritis, 20, 156 
searlet fever, 20, 156 
septic sore throat, 20, 156 
to rennet coagulability of milk, 
19, 194 
to septic sore throat epidemics, 
20, 169 
rennet test for detection of, 19, 259 
results of five-year study of, 19, 292 
salty taste of milk during, 19, 108 
segregation for control of, 19, 34, 53 
septic sore throat organisms in, 19, 138 
staphylococcice— 
as source of food poisoning epi- 
demic, 19, 295 
effect on curd tension of milk, 19, 
50 
streptococci— 
action on milk, 19, 79 
in bulk milk, 19, 111 
in milk, 19, 280 
in udder, 20, 137 
presence in bovine mammary tis- 
sue, 20, 137 
streptococcie— 
effect on curd tension of milk, 19, 
50 
leucocyte content of milk in, 19, 
85 
sequel to public health ruling on, 
19, 226 
Streptococcus— 
agalactiae as cause of, 20, 157 
mastidis (See mastitidis below) 
mastitidis, as cause of, 19, 277, 
294 
strip cup test for, 19, 53 
sub-clinical— 
milk during, 19, 54; 20, 143 
non-hemolytic streptococci as 
cause of, 19, 29 
titratable acidity of milk in, 19, 116 
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use of entozon in, 19, 258 
vaccination for, 19, 34 
Mathematical interpretation of reductase 
test, 19, 199 
May cheese (See Cheese, May) 
Mayer’s egg albumin, 19, 98 
Meal, dehydrated, vitamin A content, 19, 
55 
Meat— 
consumption, in relation to income, 19, 
248 
in diet—19, 37 
during pregnancy, 19, 59 
for prevention of dental caries, 
19, 35 
of children, 19, 61, 144 
influence on dental caries, 19, 246 
lean, in reducing diet, 19, 57 
muscle, food value of, 19, 246 
relation to alkaline reaction of body, 
19, 60 
value in diet, 19, 37 
Meatus of teat, inducing 
mastitis beyond, 20, 166 
Mechanical 
cabinets for ice cream, 20, 150 
ean washing, 19, 220 
refrigeration, 19, 25 (See also Refrig- 
eration) 
whipper for cream, 20, 144 
Medals, Pasteur, 20, 146 
Media— 
for bacteriological analysis of milk, 
composition, 19, 256 
for detection of coliform group in 
milk, 19, 255 
for evaporated and condensed milk, 
19, 109 
for milk bacteria, 19, 80 
modified, sources of milk solids for, 
20, 81 
presumptive for coliform group, 20, 


77 


experimental 





relation to bacterial counts, 19, 198 

skimmed milk powder vs. standard nu- 
trient, 19, 195 

suggested as substitutes for standard 
agar, 19, 82 

Medical— 

Association, American (See American 
Medical Association) 

Milk Commission, 19, 61, 221 


TRANSLATIONS 407 
Medium— 
influence on optimum temperature of 
incubation, 19, 256 
milk, differential value of, 20, 80 
nutritive, influence on 
group, 19, 281 
proposed changes in, 20, 79 
skimmilk, differential value of, 20, 80 
standard methods, proposed changes 
in, 20, 79 
Melzo, Italy, Bel Paese cheese from, 19, 156 
Membrane— 


Aerobacter 


adsorption (See Adsorption mem- 
brane ) 
fat globule (See Fat globule, mem- 
brane) 
Meraner breed, 19, 75 
Merchandising— 


Council, Ice Cream, 20, 91 
fluid milk, 19, 181 
ice cream, 20, 92 
through contests and premiums, 
20, 125 
tools for job of, 20, 104 
Institute, ice cream, 20, 91, 104 
manual, 20, 92 
modern, milk, 20, 143, 146 
program, ice cream, 20, 103 
soda fountain, 19, 173 
sound, for profitable ice cream sales, 
20, 32 
Mereuric— 
chloride as milk preservative, 20, 86 
oxide, as catalyst, 19, 205 
Meredith, Perry W., work on bottled con- 
centrated milk, 19, 184 
Metabolism— 
calcium, in children, relation of milk 
ingestion to, 19, 61 
fatty acid, spectroscopic phenomenon 
in, 19, 228 
of— 
betaine in ruminant, 19, 291 
galactose, 19, 252 
infants, 19, 36 
single cells of Streptococcus lactis, 
20, 2 
tertiary nitrogenous bases in rumi- 
nant, 19, 291 
studies on infant, 19, 13 
Metabolized (yeast) milk, 19, 250 
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Metal— 


cans (See Cans, metal) 

coatings, 19, 214 

contamination, effect on vitamin C 
stability in milk, 19, 253 

content of cream and butter, effect on 
fishy flavor, 19, 218 

-free dairy products, 19, 221 

molds for ice cream, 19, 287 

molten, spraying of, 19, 214 

salts, relation to oxidized flavor of 
milk, 19, 180 

vs. paper cans for ice cream, 19, 127 


Metallic— 


contamination of milk, relation to 
oxidized flavor, 20, 107 

content of dairy products, 19, 221 

stale flavor in strawberry ice cream, 
19, 3 


Metallizing, spraying of molten metal, 19, 
214 
Metals— 


corrodible, relation to oxidized flavor 
of milk, 19, 108 
corrosion, in manufacture of condensed 
milk, 19, 164 
effect on— 
flavor of milk and dairy products, 
19, 191, 269 
milk, 19, 27 
in milk products, determination of, 19, 
262 
influence— 
of acids on, 20, 53 
of brines on, 20, 53 
of cleaners on, 20, 53 
of sterilizers on, 20, 53 
on development of tallowiness in 
dairy products, 19, 25 


Meta- para- toluylene-diamine reaction with 
diacetyl, 19, 153 
Meter— 


Borden body flow, 19, 205 
ultra violet recording, 19, 141 


Methanol, in pH determination in milk, 19, 


Methods, standard (See Standard methods) 
Methyl— 


acetylearbinol, 19, 69 (See Acetyl- 
methylearbinol) 

bromide and carbon dioxide for con- 
trol of cheese mites, 20, 159 


chloride, as refrigerant, 19, 148 

esters of fatty acids, 19, 1, 207; 20, 
160 

glyoxal, relation to flavor of dairy 
products, 19, 154 

n-para amidophenolsulfate, effect on 
tallowiness, 19, 218 

red, as pH indicator, 19, 87 


Methylene blue— 


as stain in microscopic examination of 
butter, 19, 98 
chloride, 19, 81 
-formaldehyde mixture, reduction of, 
20, 148 
in milk, action of Streptococcus lactis 
on, 19, 199 
reduction— 
by colostrum, 19, 46 
by mastitis streptococci, 19, 52 
by milk drawn anaerobically from 
udder, 19, 297 
in milk— 
catalysis by light in visible 
spectrum, 19, 298 
effect of — 
bacteria on, 19, 298 
cysteine and glutathione 
on, 19, 298 
high temperature pas- 
teurization on, 19, 46 
factors influencing, 19, 297 
mechanism, effect of milk constit- 
uents on, 19, 297, 298 
test—(See also Reductase test) 
accuracy of, 19, 168 
and milk contamination, 19, 
140 
comparison with microscopic 
and plate methods, 19, 112 
de-oxygenating effect of bac- 
teria in, 19, 298 
detection of formaldehyde in 
milk by, 19, 109 
effect of— 
constituents of milk on, 
19, 168 
leucocytes on, 19, 168 
types of bacteria on, 19, 
168 
for estimating living cells, 
19, 199 
for grading sweet cream, 19, 
112 
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for measuring milk quality, 
20, 112 
for milk, 19, 288 
in grading milk, limitations 
of, 19, 136 
influence of— 
abnormal milk on, 19, 141 
milk cooling on, 19, 141 
pathological milk on, 19, 
141 
utensil contamination on, 
19, 141 
interpretation of, 19, 199 
methylene blue thiocyanate in 
standardizing, 19, 81 
modified, 20, 73, 106 
of milk, 19, 28, 192, 195, 288 
use in British milk grading, 
19, 242 
water-bath incubator for, 19, 
206 
time, for milk, 19, 281 
tablets, standard, 19, 81 
thiocyanate, reducing properties, 
19, 81 
Methylene chloride as refrigerant, 19, 148 
Metol, as antioxidant, 20, 147 
Mich cheese (See Cheese, Mich) 20, 20 
Michigan ice cream law, 19, 127 
Microbiological— 
flora on surface of Limburger cheese, 
20, 159 
study on filtration of milk, 19, 190 
Micrococcus— 
caseolyticus, acid caseolysis by, 19, 284 
catalase production by, 19, 95 
freudenreichii, acid caseolysis by, 19, 
284 
Microcrystalline structure of butterfat, X- 
ray studies of, 19, 69 
Microelectrolysis for separation of copper 
from ash, 19, 22 
Microflora of butter, influence on keeping 
quality, 19, 70 
Micromethod, gravimetric, for milk fat and 
dry matter, 19, 88 
Microorganisms— 
biochemistry of, 19, 281 
in heated milk, staining of, 20, 19 
in milk, action of, 19, 79 
Microphotographs of ice cream, 19, 125 
Microscopic— 
count, of bacteria in milk, 20, 138 
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counts of bacteria in Swiss cheese, 19, 
102 
examination of — 
butter, method for, 19, 98 
centrifuge deposit for streptococci 
and leucocytes, 19, 112 
gravity cream for streptococci and 
leucocytes, 19, 112 
milk, for detection of mastitis, 
19, 110, 138 
Middlewestern butter, leakiness problem in, 
20, 139 
Midwest Dairies, butterfat loss control by, 
19, 220 
Milk— 
abnormal— 
acidity of, 19, 29 
detection with resazurin test, 19, 
194 
flavors of, 19, 188 
in mastitis, 19, 277 
influence on methylene blue re- 
duction test, 19, 141 
odors of, 19, 188 
production, from  streptococcus- 
free udder, 20, 159 
accredited, 19, 58, 242 
acid— 
calcium phosphates in, 19, 208 
-combining power, 19, 42 
-formers in, 19, 75 
acidification with citric acid, 19, 56 
acidity— 
changes in, 19, 190 
Dornie degrees of, 19, 211, 213 
due to lactic fermentation, 19, 211 
effect— 
of metals on, 19, 28 
on growth of bacteria in, 19, 
280 
from unhealthy cows, 19, 211 
influence on Storch test, 20, 134 
Mann’s test for, 20, 140 
of—20, 62 
Alpine breeds, 19, 75 
freshly drawn, 19, 243 
reduction by electrical means, 19, 
210 
required for curdling, 19, 212 
Soxhlet-Henkel degrees of, 19, 212 
test of, 19, 192 
titratable, influence of corn gluten 
feed on, 19, 274 
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acidophilus—(See Acidophilus milk) 
studies on, 19, 46 
action of— 
Aerobacter cultures on, 19, 281 
Bacterium typhi flavum on, 19, 79 
Betabacterium species on, 19, 261 
Eberthella typhosa on, 19, 79 
Lactobacillus— 
acidophilus on, 19, 
bulgaricus on, 19, 
casei on, 19, 261 
Leuconostoc mesenteroides on, 19, 
261 
mastitis streptococci on, 19, 79 
pathogenic streptococci on, 19, 79 
Streptobacterium species on, 19, 
261 
Streptococcus— 
citrovorus on, 19, 261 
cremoris on, 19, 261 
lactis on, 19, 261 
paracitrovorus on, 19, 261 
activatability, with ultraviolet light, 


261 
261 


20, 114 
activated, calcification degree of, 19, 
65 
activation— 
radiant energy required for, 19, 
66 


time required for, 19, 65 
added water in, 19, 190, 290 
advertising, help from other industries 
in, 19, 132 
aeration— 
effect on flavor from alfalfa hay, 
19, 74 
influence on alfalfa feed flavor, 
19, 272 
relation to copper tolerance, 20, 
107 
vs. no aeration, relation to oxi- 
dized flavor, 20, 114 
Aerobacter aerogenes in, 19, 280 
age, influence on sensibility to Storch 
reaction, 20, 134 


agglutination— 
reactions for Brucella abortus in, 
19, 85 
test results for Brucella abortus, 
19, 280 
agitation, effect on oxidized flavor, 20, 
114 


albumin content, 19, 116 
aldehyde-reductase of, 20, 147 
alfalfa feed flavor of, 19, 272 
alkali-forming bacteria in, 20, 3 
alkaline, digestibility, 19, 89 
ammonia content— 
application to sweetened 
densed milk, 19, 200 
inerease, due to bacterial action 
on protein, 19, 200 
significance in alimentary hygiene, 
19, 200 
amylase— 
in, 20, 115 
properties of, 19, 275 
relation to chief constituents of 
milk, 19, 275 
anaerobic— 
earbon dioxide content, 19, 296 
from udder, reduction of methy- 
lene blue by, 19, 297 
oxidation-reduction potential and 
capacity, 19, 297 
spore-formers in, 19, 75 
technique of obtaining, 19, 296 
analysis— 
routine, new lactometers in, 19, 
142 
standard methods of, 19, 256 
and dairy products, report on, 19, 47 
and its mates, 19, 132 
and Nutrition, Part I, review of, 20, 
171 
antioxidants, influence of, 20, 147 
antirachitie— 
activation, 19, 65, 66 
potency, 19, 38 
value, 19, 249 
appearance, 19, 200 
artificial, 19, 115 
as 
bone builder, 19, 23 
carrier of vitamin D, 19, 249 
food, 19, 23, 76 
inhibitor of gastric secretion, 19, 
42 
natural food, 19, 23 
protective food, 19, 246 
sole diet for rats, 19, 40 
source of— 
calcium, 19, 36, 37, 246 
energy, 19, 23 


con- 








SUBJECT INDEX——ABSTRACTS, BOOK REVIEWS, TRANSLATIONS 411 


iron, 19, 246 
phosphates, 19, 246 
undulant fever in New York, 
19, 86 
vitamin— 
A, 19, 23 
B,, 19, 246 
Bz, 19, 246 
C, 19, 247; 20, 141 
D, 19, 246 
G, 19, 23 
substrate for milk bacteria, 19, 80 
tooth builder, 19, 23 
ascorbie acid content, factors affect- 
ing, 20, 14 
ash, reaction of— 
influence on utilization of, 19, 56 
relation to utilization of calcium 
and phosphorus, 19, 13 
ashing, crucibles for, 19, 23 
assays of vitamin D in, 19, 65 
autoclaved, coagulation from, 19, 113 
Bacillus— 
breslau in, 19, 280 
coli in, 19, 199, 254, 276 
tuberculosis in, 20, 157 
welchii in, 19, 84 
bacteria— 
effect of sodium chloride on, 19, 
80 
in— 
direct microscopic count of, 
20, 138 
methylene blue reduction test 
for, 19, 192 
effect on methylene blue re- 
duction, 19, 298 
plate count for, 19, 192 
review of progress in, 19, 111 
influence of salt on growth of, 19, 
80 
media for, 19, 80 
bacterial— 
activity, influence on aldehyde-re- 
ductase, 20, 147 
analysis, weigh can samples for, 
19, 137, 195 
content— 
British standards for, 19, 242 
effect of — 
electrical deacidification 
on, 19, 213 


pathological disturbances 
in udder on, 19, 28 
Van Oijens test for, 20, 57 
count, 19, 195 
during mastitis, 19, 54 
effect of — 
incubation temperature 
on, 19, 276 
media on, 19, 277 
metals on, 19, 28 
Esmareh roll culture method 
for, 19, 80 
influence of short- vs. long- 
time pasteurization on, 19, 
33 
new method for, 19, 85 
of—19, 289 
can composite sample, 19, 
197 
outlet valve’ sample, 19, 
197 
weigh can sample, 19, 197 
counts on, 19, 195, 220, 280, 281 
growth in, influence of milk cool- 
ing on, 19, 25 
quality, at different seasons, 19, 
281 
sampling, on receiving platform, 
19, 197 
bacteriological— 
analysis, media for, 19, 256 
control, directions for, 19, 200 
grades, 19, 200 
grading of, 19, 192 
quality, influence of udder strep- 
tococci on, 19, 194 
beverages, fermented, 19, 261 
bitter flavor of, 19, 190 
blood agar colonies from, 19, 294 
boiled— 
and raw, gastric digestion in in- 
fants, 19, 91 
coagula from, 19, 113 
digestibility, 19, 89 
nutritive value in infant feeding, 
19, 36 
boiling— 
effect on— 
ammonia content, 19, 200 
curd tension, 19, 50, 114, 136, 
202 


in Europe, 20, 165 
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-borne— 
diarrhea, 19, 29 
diseases— 
committee report on, 20, 157 
effect of milk control on, 19, 
29 
epidemiological importance, 
19, 78 
in Illinois, 20, 112 
enteric fever, 20, 5 
epidemic of— 
staphylococcus food poison- 
ing, 19, 295 
undulant fever, 19, 53 
epidemics— 
in Chicago and New York, 19, 
30 
pasteurization as safeguard 
against, 19, 254 
traceable to mastitis, 19, 254 
enteritis, 19, 29 
hemolytic streptococcic infection, 


19, 82 

infection with undulant fever, 19, 
12 

outbreak of septic sore throat, 
20, 5 


septic sore throat, 19, 29 
tuberculosis, 19, 29 
typhoid fever, 19, 29 
bottle— 
containers for home, 19, 188 
costs, 20, 147 
crown seal for, 19, 76 
exchange in Flint, Michigan, 19, 
183 
handling after washing, 19, 278 
washer, operation, 19, 278 
washing, solution for, 19, 30 
bottles— 
bacterial contamination from, 19, 
278 
bacteriological tests and survey 
of, 19, 30, 278 
educating housewife as to value 
of, 20, 147 
preventing handling by junk deal- 
ers, 20, 147 
sterilizing with chlorine solution, 
19, 30 
breast—(See also Milk, human and 
Breast milk, human) 


antirachitie properties, 19, 203 
dry milk as substitute for, 19, 15 
fat of, 19, 47 
oleic, linoleic and palmitic acids 
in, 19, 47 
vitamin D in, 19, 203 
Breed smear method for, 19, 192 
brom thymol blue test of, 19, 53, 257, 
294 
Brucella—(See also Brucella) 
abortus— 
elimination in, during lacta- 
tion, 19, 293 
excreted with, 19, 53 
in, 19, 81, 276 
-melitensis group from, 19, 86 
numbers in, 19, 293 
suis in, 19, 53 
buffalo—(See Buffalo milk) 
bulk, mastitis streptococci in, 19, 111 
Burri smear culture method for, 19, 
192 
business, dentist looks at, 20, 148 
butterfat—(See also Milk fat) 
content, influence of fats in ration 
on, 19, 45 
in, as delivered by New England 
farmers, 19, 243 
caleium— 
-easein complex in, effect of acid- 
ity on, 19, 212 
compounds, ionizable, in, 19, 275 
effect of — 
base exchange treatment on, 
19, 139 
pasteurization on availability 
of, 20, 172 
from, 19, 61 
in—19, 202 
factors influencing utilization 
of, 19, 13, 55 
method for, 19, 209 
relation to vitamin D, 19, 249 
of Alpine breeds, 19, 75 
phosphates of, 19, 208 
precipitation by heat, 20, 111 
removal by zeolites, 19, 50 
state of, relation to utilization, 19, 
13 
value of, 19, 60 
calorific value, 20, 41 
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canned vs. fresh, for infant feeding, 
19, 63 
cans— 
sterilization, 19, 198 
tinned iron, 19, 75 
caramel flavor in, 19, 188 
carotene—(See also Carotene) 
content, 19, 93, 267, 273, 273; 20, 
172 
from, 19, 150 
in, 19, 217 
casein—(See also Casein) 
content, 19, 116, 123 
effect of freezing on, 19, 106 
gelification, factors influencing, 
20, 123 
methed for determining, 19, 209 
Walker vs. A.O.A.C. methods for, 
20, 120 
caseinate system, effect of slow freez- 
ing on, 19, 105 
catalase— 
activity, methods for, 19, 200 
content, during mastitis, 19, 34, 
54, 138 
tests, 19, 257 
cells— 
content—19, 28 
in mastitis, 19, 294 
in udder tuberculosis, 19, 294 
count, diagnosis of udder tubereu- 
losis by, 19, 293 
certified—19, 23; 20, 46 (See also 
Certified milk) 
effect of media on bacterial count 
of, 19, 277 
history of, 20, 74 
in Great Britain, 19, 242 
irradiated yeast feeding for, 20, 
165 
pasteurized, 20, 165 
sporogenes test of, 19, 276 
survey of, 19, 45 
vitamin D, 19, 61; 20, 165 
character, as guide in diagnosis of 
mastitis, 19, 292 
cheese-yielding capacity, 20, 120 
chloride— 
content—19, 116 
effect of— 
mastitis on, 19, 34, 34 
metals on, 19, 28 


influence of udder strepto- 
coccus infection on, 19, 194 
significance in detet¢tion of 
mastitis, 20, 142 
-lactose number, relation to taste, 
19, 107 
value— 
effect of mastitis on, 19, 116 
from fractions of milking, 19, 
116 
from different quarters of 
udder, 19, 116 
from Guernsey, Holstein and 
Jersey cows, 19, 116 
relation to milk production, 
19, 116 
chlorides in— 
determination of, 20, 38 
during mastitis, 19, 54 
method for, 19, 209 
chlorine— 
content, in mastitis, 19, 138, 291 
in, methods of determination, 19, 
291 
of Alpine breeds, 19, 75 
-sodium relationships in, 19, 251 
chocolate—(See also Chocolate milk) 
fat content by Kniaseff method, 
20, 129 
-flavored, nutritive value of, 20, 
163 
cholesterol— 
in human nutrition, 19, 207 
of, 19, 207 
chymase in, detection of, 19, 79 
citrated, digestibility, 19, 89 
citrie acid in, A.O.A.C. method for, 20, 
170 
-citrus juice products, 19, 181 
elarification— 
and homogenization, 19, 177 
following homogenization, 19, 184 
in summer and winter, 19, 114 
clean and safe for pasteurization, 19, 
31 
cleanliness, coefficient of, 19, 190 
clotting with trypsin, effect of halogen 
salts on, 19, 251 
coagula of heated milk in abomasum 
of calf, 19, 113 
coagulated— 
dietary use of, 19, 35 
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junket in, 19, 35 
rennin in, 19, 35 
coagulating— 
and digesting activities of bac- 
teria on, 19, 79 
enzyme from thistle flowers, 19, 
158 
enzymes in, 19, 212 
intensity, test for, 19, 212 
power of proteases, inhibition by 
antiprotease, 19, 6 
coagulation— 
by rennet, 19, 253, 297 
effect of acidity on, 19, 212 
premature, during pasteurization, 
19, 212 
cod liver oil concentrate in— 
prevention of rickets with, 19, 245 
vitamin D potency of, 19, 39 
cold storage, effect on curd tension, 19, 
135 
coli-aerogenes group in, 20, 77 
eoliform— 
content, British standards for, 19, 
242 
count in, 19, 192 
types in, 19, 200 
collection— 
in Maine, 19, 10, 11 
colon— 
bacilli in, media for, 19, 255 
bacteria in, effect of pasteuriza- 
tion on, 19, 196 
organisms in, media for, 19, 255 
test of, 20, 177 
color— 
effect of— 
A.L.V. alfalfa-clover silage 
on, 19, 273 
pasture on, 19, 273 
pierie acid feeding on, 19, 24 
feeding into, 20, 43 
in winter— 
effect of A.I.V. silage on, 19, 
267 
improvement of, 19, 273 
influence of quality of alfalfa hay 
on, 20, 108 
lactochrometer for testing, 20, 140 
colostral— 
carotene in, 19, 217 
Schardinger reaction on, 19, 45 


colostrum (See Colostrum) 
complete analysis with reduced sample, 
19, 209 
composition—19, 284, 290 
as affected by sub-clinical mastitis, 
20, 143 
effect of pasture grass on, 19, 223 
in England, 19, 244 
influence of— 
Escherichia coli mastitis on, 
19, 34 
feed on, 19, 274 
high environmental tempera- 
ture on, 19, 117 
of lactating cows, effect of fish oils 
on, 19, 223 
of ‘‘milking through’’ cows, 19, 
74 
relation to quality, 19, 207 
compulsory pasteurization of, 19, 220 
concentrated— 
bottled, properties of, 19, 184 
from mastitis-infected udders, 
heat stability, 19, 104 
Minnesota Babcock test results on, 
20, 105 
condensed—(See also Condensed milk) 
eanned, effect of freezing on, 19, 
106 
whole, formulae for standardizing, 
20, 24 
conductivity— 
measurements of, 19, 89 
of Alpine breeds, 19, 75 
constituents—19, 244 
chemistry of, 19, 290 
influence on effectiveness of vita- 
min D, 20, 15 
consumer— 
better quality for, 19, 289 
preference for glass bottle or 
paper container, 19, 181 
reasons for— 
buying different grades and 
from stores, 19, 181 
changing dealers, 19, 181 
purchases from retail wagons, 
stores or same dealer, 19, 
181 
survey in Philadelphia area, 19, 
181 
understanding needed by, 20, 177 
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consumers— 
judging contests for, 19, 268 
knowledge of, 20, 112 
consumption— 
beneficial effects of, 19, 75 
by children, factors affecting, 19, 
38 
chart showing, 20, 148 
contests for increasing, 19, 77 
effect on infant death rate, 19, 189 
factors influencing, 19, 74, 75 
importance of flavor in, 19, 268 
in— 
city and suburbs, 19, 74 
France, 19, 189 
Minneapolis, 19, 119 
outer London suburb, 19, 220 
relation to income, 19, 248 
Southhall, survey of, 19, 220 
increase in N. Y. Metropolitan 
area, 19, 289 
per capita, 19, 187 
problem of, 20, 177 
quality promotes quantity of, 19, 
186 
trends, 19, 74; 20, 44, 113, 142 
under milk control laws, 19, 183 
container— 
consumer preference, 19, 181 
wooden, use of, 19, 75 
contamination, methylene blue reduc- 
tion test for, 19, 140 
control— 
and public health, 19, 86 
board, 19, 26, 75, 77 
economic and sanitary aspects of, 
19, 86 
effect on milk-borne diseases, 19, 
29 
effective, 19, 29 
effort, American, coordination of, 
20, 176 
federal and state, review of ex- 
perience with, 19, 183 
financing, 19, 33 
in United States, legal principles, 
19, 187 
ordinances in Illinois, 19, 280 
programs— 
in sixty-four communities, 19, 
32 
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interest of ice cream industry 
in, 19, 169 
work, media suggested for, 19, 82 
cooler— 
Hydro-Vae, 19, 179 
sprinkler type, 19, 179 
tub type, 19, 179 
tubular surface, 19, 179 
coolers— 
bacterial contamination from, 19, 
179 
efficiency of, 19, 179 
influence on flavor of milk, 19, 179 
cooling— 
by mechanical refrigeration, 19, 
268 
effect on— 
alfalfa feed flavor, 19, 272 
bacterial growth, 19, 25 
flavor—19, 268 
from alfalfa hay, 19, 74 
methylene blue reduction test, 
19, 141 
efficiency of electrical refrigera- 
tion in, 19, 25 
influence of agitating cooling me- 
dium on, 19, 25 
insulated storage tank for, 19, 268 
municipal and state requirements 
for, 19, 130 
requirements, 19, 130 
copper—(See also Copper) 
contamination, relation to oxidized 
flavor, 20, 114 
content—19, 116 
through seasons, relation to 
rat anemia, 20, 9 
fortified, in diet of rat, 20, 173 
in— 
detection by means of peroxi- 
dase reaction, 20, 140 
determination of minute 
amounts, 19, 22 
influence on aldehyde-reduc- 
tase, 20, 147 
methods for, 19, 22 
relation to Storch test, 20, 140 
salts added to, influence on fishy 
flavor, 19, 218 
tolerance, 20, 107 
cost of producing, 20, 43 
country plant operations, 19, 219 
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court decisions on, 19, 187 
cowy flavor of, 19, 271 
cream— 
layer on, effect of — 
foam-producing substances on, 
19, 5 
short- vs. long-time pasteur- 
ization on, 19, 33 
rising on, in paper containers, 19, 
189 
creaming— 
ability, of Alpine breeds, 19, 75 
phenomenon, during freezing, 19, 
106 
crystalline vitamin D in, 19, 145 
culture, of fecal streptococci, 19, 80 
cultured— 
diacetyl] in, 19, 154 
in Europe, 19, 132 
use of dry skimmilk in, 19, 191 
cultures for detection of mastitis, 19, 
138 
eurd— 
character, new apparatus for de- 
termining, 19, 136 
formed in child ’s stomach, factors 
governing, 19, 55 
physical character, adjustment of, 
19, 55 
size— 
influence on utilization of, 19, 
56 
relation to utilization of eal- 
cium and phosphorus, 19, 
13 
softening by zeolite method, 19, 
50 
strength— 
Hill test for, 19, 194 
relation of mastitis to, 19, 
194 
tension—19, 25, 201 
determination, 19, 114 
during mastitis, 19, 54 
effect of— 
abortion on, 19, 202 
‘*adsorption’’ membrane 
on, 19, 253 
base exchange process on, 
19, 13, 139 
boiling on, 19, 202 
cold storage on, 19, 135 


freezing on, 19, 202 
heating on, 19, 113 
holding on, 19, 202 
homogenization on, 19, 
177 
lactation on, 19, 202 
pasteurization on, 19, 
202 
viseolizing on, 19, 202 
from individual cows, 19, 135 
Hill test for, 19, 50, 139 
influence of— 
blood serum on, 19, 54 
boiling on, 19, 50, 136 
breed on, 19, 136 
freezing and thawing on, 


19, 136 
homogenization on, 19, 
50, 136 
individuality of cow on, 
19, 253 


mastitis on, 19, 50 
pasteurization on, 19, 136 
stage of lactation on, 19, 
253 
normal variations in, 19, 253 
of, 19, 50 
relation to cheesemaking, 19, 
239 
use of coagulant in determin- 
ing, 19, 114 
curdling— 
acidity required for, 19, 212 
enzymes, inhibitors of, 19, 6 
curds, from, 19, 50 
cysteine in protein complex of, 19, 292 
daily per capita consumption, 19, 74 
de-aerating and freezing under high 
vacuum, 19, 175 
dealer— 
charges against, 19, 267 
distribution of orangeade by, 19, 
132 
interest in chocolate- and fruit 
drinks, 20, 148 
protecting new source of profits 
for, 20, 148 
receiving milk twice-a-day, 19, 268 
value of milk judging contests to, 
19, 187, 268 
dealers— 
modern merchandising by, 20, 146 
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operation efficiency, 19, 75 
selling chocolate milk, 19, 133 
spread, 19, 180 
dehydrated, use in cottage cheese, 19, 
41 
dehydration, influence on nutritive 
value, 19, 47 
delivery leaks, prevention, 20, 44 
density, method for, 19, 209 
designated, in England, 19, 244 
designations, revised, 19, 242 
diacetyl in, 19, 154 
diastase, in Alpine breeds, 19, 75 
diet for cats and dogs, effect on intes- 
tinal parasites, 19, 93 
different grades, values in infant feed- 
ing, 19, 117 
digestibility, 19, 23, 89 
diluted with water, detection by freez- 
ing point, 19, 290 
dipper-strainers for, 19, 196 
direct— 
irradiation of, 19, 36 
microscopic— 
count of bacteria in, limita- 
tions of, 20, 138 
examination of, 19, 134 
titratable chloride value, 19, 115 
distributing costs in Los Angeles, 19, 
134 
distribution— 
cost of, 19, 180 
costs in West Virginia, 19, 118 
in England, 19, 244 
municipally-owned in New Zea- 
land, 19, 267 
private- vs, municipally-owned, 19, 
267 
what is wrong with, 20, 52 
distributor— 
attitude toward evaporated milk 
competitor, 20, 148 
service performed by, 20, 146 
distributors— 
bonding, 19, 178 
costs—19, 75 
and profits in N. Y. state, 19, 
aé 
Double-Rich, bottled, 19, 184 
dried (See Dried milk, Milk powder, 
ete.) 
drinks, flavored vs. flavored water 
drinks, 20, 53 


dry—(See also Dry milk) 
drum vs. spray process, in ice 
cream, 19, 285 
fat content desired, method to ob- 
tain, 19, 283 
matter— 
gravimetric micromethod for, 
19, 88 
method for, 19, 209 
skim (See Skimmilk, dry and Dry 
skimmilk) 
drying— 
dough- and film, 19, 241 
steam required for, 20, 140 
Duo-Rich, bottled, 19, 184 
early, from women during pregnancy 
and after delivery, 20, 87 
Eberthella typhosa in, 19, 280 
effeet— 
of— 
Allegheny metal on, 19, 27 
aluminum 3s on, 19, 27 
copper on, 19, 27 
fresh- and field-dried plant 
tissue on, 19, 114 
Inconel on, 19, 27 
nickel on, 19, 27 
picrie acid feeding on, 19, 24 
rennet on, 19, 56 
on— 
alkaline reaction of body, 19, 
60 
appetite, 19, 12 
metals, 19, 27 
protozoa, in intestines, 19, 93 
worms in intestines, 19, 93 
electrical deacidification of, 19, 210, 
213; 20, 84, 122 
energy— 
equivalent, use of Gaines formula 
for, 20, 88 
value, 20, 41 
enzymes— 
detection of, 19, 79 
effect on keeping quality of but- 
ter, 19, 238 
epithelial cells in, with mastitis and 
udder tuberculosis, 19, 294 
Escherichia—(See also Milk, coliform, 
ete.) 
Aerobacter group in, 19, 79; 20, 
77 
coli in, 19, 75, 280, 281 
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evaporated (See Evaporated milk) 
ewe’s, specific gravity, and ash con- 
stituents, 19, 117 
examination— 
at plant for detection of mastitis, 
19, 138 
by photometric methods, 19, 209 
plate count vs. reductase test for, 
20, 156 
to detect mastitis, 19, 278 
extraneous matter in, test for, 20, 140 
factors in making more palatable, 20, 
142 
factory, lecithin content, 19, 201 
fat—(See also Butterfat and Fat, 
milk) 
acid degree, on, 20, 136 
aetion— 
as foam depressant, 19, 90 
of hydrolytic and oxidative 
enzymes on, 19, 189 
amount required for butter, 19, 99 
Ayrshire, carotene and vitamin A 
value of, 20, 109 
earotene— 
content, relation of carotene 
in feed on, 19, 8 
in, 20, 109, 161 
characteristics, 20, 136 
colostrum, lecithin content, 19, 201 
composition, effect of ingested 
fatty oils on, 20, 13 
content—19, 116, 280, 290 
and specific gravity with lac- 
tonogram, 19, 289 
Babcock test for, 20, 140 
by Gerber and Morsin buty- 
rometers, 19, 208 
effect— 
of— 
animal and vegetable 
fats on, 19, 274 
change of milking 
hour on, 19, 211 
fat-intake on, 19, 140 
feeding fats and oils 
on, 19, 274 
removing foremilk 
on, 19, 138 
on oxidized flavor, 20, 
166 
in dry matter, 19, 290 


influence of— 
high environmental tem- 
perature on, 19, 117 
interval between milking 
on, 19, 211 
of Alpine breeds, 19, 75 
relation to activatability with 
ultra violet light, 20, 114 
tests for, 19, 212 
varying, use of Gaines for- 
mula in, 20, 88 
effect of electrical deacidification 
on, 19, 213 
emulsion, effect of slow freezing 
on, 19, 105 
fatty acids on, 19, 274 
free fatty acids in, 20, 136 
Friesian, carotene and vitamin A 
evalues of, 20, 109 
from vitamin A-deficient milk, 19, 
93 
globules— 
different-sized, distribution 
in, 20, 135 
number and size of, 20, 135 
gravimetric micromethod for, 19, 
88 
Guernsey, carotene and vitamin A 
values of, 20, 109 
in Gerber vs. Babcock vs. Roese- 
Gottlieb tests for, 20, 120 
in ice cream, fresh sweet cream as 
source of, 19, 16 
influence of food fat on, 19, 206 
iodine number, effect of ingested 
oils on, 19, 223 
lecithin content, 19, 201 
minor component acids of, 20, 63 
nutritive properties, factors affect- 
ing, 19, 274 
of typical English breeds, 20, 109 
palmitic acid in, 19, 5 
partial homogenization by sonic 
vibration, 19, 206 
pereentage— 
effect of— 
eod liver oil on, 19, 22 
feeding fats on, 19, 45 
variations in, 19, 99 
Polenske number, 20, 136 
precursor in blood, 20, 162 
refractive index, 20, 136 
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Reichert-Meiss] number, 20, 136 
role in reduction mechanism, 19, 
297 
secretion in ruminant and lipae- 
mia, 20, 161 
-serum interface, zeta potential at, 
19, 89 
Shorthorn, carotene and vitamin A 
values of, 20, 109 
‘*transition point,’’ 20, 86 
unsaponifiable matter of, 20, 109 
vitamin A content, 19, 7; 20, 109 
weight variations in, 19, 99 
fat-free dry matter of, 19, 75, 290 
fatty— 
acids of lecithin-cephalin fraction 
of, 19, 4 
matter in, methods for, 19, 208, 
209 
feed flavor— 
due to— 
alfalfa hay, 19, 107 
clover hay and pasture, 19, 
107 
cocoanut meal, 19, 108 
concentrates, 19, 107 
corn silage, 19, 107 
cottonseed meal, 19, 108 
dried beet pulp, 19, 108 
green— 
alfalfa, 19, 107 
barley, 19, 107 
filare, 19, 107 
foxtail, 19, 107 
wild oats, 19, 107 
musty hay, 19, 107 
rolled barley, 19, 108 
roughage, 19, 107 
soybean meal, 19, 108 
wheat bran, 19, 108 
of, 19, 271 
fermentation test of, 19, 281 
fermented— 
acidity of, 19, 261 
aroma production of, 19, 261 
diacetyl in, 19, 261 
Kuban, 19, 83 
pH, 19, 261 
symbiosis of bacteria in, 19, 261 
fever— 
partition of serum-caleium in, 19, 
245 





symptoms, 19, 245 
variations in serum-magnesium in, 
19, 245 
film— 
capacity, relation to activation, 19, 
65 
distance travelled, relation to acti- 
vation, 19, 65 
protective, influence on corrosion 
of metals, 19, 164 
thickness, relation to activation, 
19, 65 
films, flow over smooth, vertical sur- 
faces, 19, 65 
filters, effect on sediment, 19, 280 
filtration, microbiological study of, 19, 
190 
fishy— 
flavor in— 
origin and prevention, 19, 291 
precursors of, 19, 291 
relation of— 
sugar beet by-products 
to, 19, 291 
trimethylamine to, 19, 
189 
odor in, due to electrical deacidi- 
fication, 19, 213 
flat flavor of, 19, 271 
flavor—19, 288 
abnormalities in, review of litera- 
ture on, 20, 142 
absorbed, 20, 142 
and beet tops, 20, 53 
and odor, effect of electrical de- 
acidification on, 19, 210 
defects, 19, 190 
effect of — 
bacterial action on, 19, 188 
beet leaves on, 19, 188 
_ eabbage on, 19, 188 
cooling on, 19, 268 
copper salts on, 19, 188 
electrical deacidification on, 
19, 213 
enzymes on, 19, 188 
feed on, 19, 190 
metals on, 19, 28, 191 
ozone on, 19, 188 
pasteurization on, 19, 189 
rape on, 19, 188 
sunlight on, 19, 188 
tankage on, 19, 243 
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factors affecting, 20, 142 
influence of — 
aeration on, 19, 74 
alfalfa— 
hay on, 19, 73, 272; 20, 
108 
on, 20, 108 
pasture on, 20, 108 
bacteria on, 20, 142 
concentrates on, 20, 108 
cooling on, 19, 74 
coolers on, 19, 179 
corn silage on, 20, 108 
feed on, 20, 142 
good alfalfa hay on, 20, 108 
physiological disturbance on, 
20, 142 
poor alfalfa hay plus carrots 
on, 20, 108 
short- vs. long-time pasteuri- 
zation on, 19, 33 
streptococcie infection of ud- 
der on, 19, 194 
sudan grass pasture on, 20, 
108 
Zucker-process concentrate on, 
19, 63 
of chemical origin, 20, 142 
scoring—19, 271 
chart to aid in, 19, 76 
standardizing, 19, 76 
flavors— 
and control, 19, 107 
effect of alfalfa hay on, 19, 73 
from feed, influence of vacuum 
processing on, 19, 184 
influence of roughage feeding sys- 
tems on, 20, 108 
relation of unsaturated fats in 
ration on, 19, 189 
flowing film characteristics, 19, 65 
fluid—(See also Fluid milk) 
industry in Europe, 19, 26 
merchandising, 19, 181 
promotion of sales in Australia, 
19, 187 
whole, irradiated, antirachitic 
value, 19, 240 
fluorine content, influence of feed on, 
19, 91 


foam— 
formation in, factors influencing, 
20, 134 
-producing substances in, 19, 5 
food value, 19, 40, 143 (See also Milk, 
as a food) 
for— 
cheesemaking, basis of payment 
for, 20, 120 
with payment on ‘‘costed 
cheese’’ system, 20, 121 
cultured buttermilk, 19, 131 
Emmental cheese in Allgiiu, 19, 
262 
pasteurization, requirements for, 
19, 31, 211 
treatment of gastro-intestinal dis- 
orders, 19, 42 
fore— 
bacterial flora, 19, 284 
catalase content, 20, 160 
chlorine content, 20, 160 
pH value, 20, 160 
removal, effect on fat content, 19, 
138 
formaldehyde in, detection, 19, 109 
fortified with vitamin D from cod liver 
oil, 19, 58 
foul, 20, 82 
fraction from udder, effect on chloride 
value, 19, 116 
freezing— 
as method of preserving, 19, 124 
effect on curd tension, 19, 136, 202 
influence on nutritive value, 19, 47 
observations of, 19, 106 
of, 19, 124, 243 
partial, effect on oxidized flavor, 
20, 114 
physical effects of, 19, 105 
point— 
depression, of Alpine breeds, 
19, 75 
determination, to detect water 
dilution, 19, 290 
relation of season to, 19, 290 
fresh— 
acidity, factors affecting, 19, 243 
concentrated, bottled, 19, 184 
evaporated, bottled, 19, 184 
frozen, preparation and _ proper- 
ties, 19, 124 
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whole, modification, 19, 34 
vs. canned, for infant feeding, 19, 
63 
freshly-drawn— 
acidity of, 19, 243 
streptococci in, detection, 19, 110 
freshness— 
formula for, 19, 212 
maintaining, 20, 51 
test for, 19, 212 
from— 
cows infected with mastitis, detee- 
tion, 19, 54 
diseased udders, resazurin test for 
detecting, 19, 194 
mastitis-infected udders, 19, 104 
various quarters of udder, chloride 
value, 19, 116 
frozen— 
butterfat distribution in, 19, 263 
vacuum-sealed, storage of, 19, 175 
variations in fat percentage in, 19, 
106 
vitamin A and G content, 19, 124 
gas-producing bacteria in, sources of, 
19, 84 
gastro-enteritis outbreaks traced to, 19, 
51 
gelification of casein in relation to, 20, 
123 
Gerber test of, 20, 135 
germ content, roll tube culture for, 19, 
80 
germicidal power of, change in, 20, 
143 
globulin content, 19, 116 
glucose in, determination of, 19, 289 
goat ’s—(See Goat’s milk) 
component fatty acids of, 19, 249 
grade— 
A, fat content, 19, 138 
A, of future, 19, 143 
A, pasteurized— 
bacterial count of, 19, 277 
in Great Britain, 19, 242 
sporogenes test of, 19, 276 
A, tuberculin tested in Great 
Britain, 19, 242 
B, pasteurized— 
bacterial count of, 19, 277 
sporogenes test of, 19, 276 
labels, standardization of, 20, 176 


requirements, standardization of, 
20, 176 
grades—19, 288 
A and B, cooling requirements for, 
19, 130 
differences between, 19, 289 
grading— 
by methylene blue test, 19, 136 
factors, 19, 200 
in Great Britain, 19, 242 
plate count vs. methylene blue test 
for, 20, 73 
system, 19, 288 
growth of Salmonella enteritidis in, 19, 
280 
Guernsey, vitamin C content of, 20, 167 
hand- vs. machine-milked, temperature 
of, 19, 77 
handler, requirements for, 19, 32 
handlers— 
beta hemolytic streptococci from, 
20, 4 
laboratory examination of, 19, 78 
hard-curd, heat stability of evaporated 
milk from, 19, 104 
heat— 
stability— 
effect of electrical deacidifica- 
tion on, 19, 210 
relation to sediment in homog- 
enized milk, 19, 184 
treated, effect upon rennet coagu- 
lation, 19, 253 
treatment, in England, 19, 244 
heated— 
and raw, relative value in nutri- 
tion, 20, 11 
behavior of caseinate sols in, 19, 
115 
calcium phosphate in, 19, 208 
curd tension of, 19, 113 
staining of microorganisms in, 20, 
19 
heating— 
effect on— 
corrosion of metals, 19, 28 
time curds remain in aboma- 
sum of calves, 19, 113 
influence on tallowy flavor, 20, 147 
hemolytic— 
staphylococci from, 19, 51 
streptococci from, 19, 29, 295 
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high quality, production of, 19, 188 
Holstein—(See Holstein milk) 
effect of metals on, 19, 27 
homogenization— 
effect on— 
eurd tension, 19, 177 
oxidized flavor, 20, 114 
physical properties, 20, 166 
some characteristics of milk 
fat, 20, 136 
influence on— 
eurd tension, 19, 136 
vitamin content, 19, 47 
plant problems in connection with, 
19, 272 
homogenized—(See Homogenized milk) 
advantages of, 19, 270 
bottled, experience with, 19, 267 
characteristics of, 19, 270, 27 
cleaning of, 19, 270 
eurd tension, 19, 270 
for Cheddar cheese and cultured 
buttermilk, 19, 273 
hydrogen ion concentration, 19, 47 
in infant feeding, 19, 47 
keeping quality, 19, 273 
marketing of, 19, 270 
pH of, 19, 47 
returns and utilization, 19, 273 
sediment in, prevention of, 19, 273 
sensitivity to sunlight, 19, 27 
separation, 19, 273 
survey in Canada, 19, 269 
symposium on, 19, 269 
vitamin D— 
cost of producing, 19, 145 
value in infant feeding, 19, 
146 
homogenizing, influence on curd ten- 
sion, 19, 50, 114 
household use in Philadelphia, survey 
of, 19, 74 
houses— 
concrete in, 19, 267 
factory built, 19, 267 
how to keep growing child interested 
in, 19, 77 
human—(See also Milk, breast) 
biological activity, 20, 88 
carotenoid content, 20, 87, 88 
dehydration, effect on 
value, 19, 47 
digestibility, 19, 50 


nutritive 


effect of preserving by dehydra- 
tion or freezing on, 19, 47 
freezing, effect on vitamins A, B 
and G, 19, 47 
non-protein nitrogen in, 19, 48 
nutritive value, factors affecting, 
19, 47 
total protein nitrogen in, 19, 48 
vitamin— 
A content, 19, 47; 20, 87, 88 
B content, factors influenc- 
ing, 19, 47 
C content, variation with diet, 
19, 47; 20, 10 
D in, 19, 47 
G eontent, factors influenc- 
ing, 19, 47 
hydrogen ion concentration— 
determination by colorimetric 
method, 19, 87 
effect of homogenization on, 20, 
136 
influence of mastitis on, 19, 34 
hygiene of, 19, 200 
hygienice— 
control— 
at Naney, France, 20, 114 
colimetrie method for, 20, 25 
for consumption, 19, 45 
properties, effect of pasteurization 
on, 19, 200 
quality, in France, 20, 24 
in diet— 
during pregnancy, 19, 57, 59 
for preventing dental caries, 19, 
35 
influence on respiratory infections, 
19, 91 
of children, 19, 144 
in infant feeding, 19, 42, 55 
in mastitis— 
bacterial and chemical changes in, 
20, 142 
clots in, 19, 257 
microscopic examination of stained 
smears in, 19, 258 
nature of, 19, 257 
sediment in, 19, 257 
in transit, survey of temperature re- 
quirements of, 19, 130 
industry— 
application of advertising to, 20, 
146 
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building consumer confidence in, 
20, 146 

credit division operation, 20, 145 

fluid, in England and Germany, 
19, 26 

future of, in England, 19, 244 

legislation, state and national, af- 
fecting, 20, 146 

modern merchandising in, 20, 143 

problem, due to changed dietary 
habits, 20, 145 

relation of bottle exchange to, 19, 


183 

retail salesmanship, survey of, 20, 
145 

route supervision, survey of, 20, 
145 


selling methods for, 20, 145 
sound accounting methods in, 20, 
154 
influence on— 
assimilation and elimination of 
phosphorus, 19, 60 
dental caries, 19, 246 
gastric— 
acidity of calf, 19, 113 
motility, 19, 42 
ingestion— 
influence on gastric secretion, 19, 
12 
relation to calcium metabolism in 
children, 19, 61 
inspected raw— 
bacterial count of, 19, 277 
sporogenes test of, 19, 276 
inspecting, at receiving platform, 19, 
134 
inspection— 
in small communities, 19, 33 
laboratory, in control of mastitis, 
19, 53 
service, official and industrial, 19, 
226 
inspector— 
employment of, 19, 33 
function, 20, 177 
iodine—(See also Iodine) 
content—19, 59 
as affected by feeding iodized 
dry milk, 19, 22 
increased by feeding, 19, 56 
influence of iodine feeding 
on, 19, 142 


in—19, 36, 56 
influence on— 
hemoglobin content in 
children, 19, 57 
metabolism in children, 
19, 57 
iodized, in human diet, 19, 142 
iron—(See also Iron) 
content, 19, 116; 20, 9 
fortified, 20, 173 
salts added to, influence on fishy 
flavor of butter, 19, 218 
irradiated—19, 37, 38, 47, 65, 66 
antirachitice— 
effect in infants, 20, 162 
efficiency of vitamin D in, 19, 
250 
value of, 19, 62, 144, 240, 248 
checking potency of, 19, 141 
control of, 19, 92 
fluid whole, antirachitie value, 19, 
240 
fresh, antirachitic effect of, 19, 
248 
keeping quality, 20, 177 
licenses for, 19, 247 
vitamin D poteney, 19, 39, 47 
irradiation—19, 36 
effect on— 
Bacillus coagulans, 20, 177 
bacterial content, 20, 177 
cholesterol, 19, 207 
Escherichia coli, 20, 177 
Streptococcus lactis, 20, 177 
equipment for, 19, 143 
factors influencing activatability 
by, 20, 114 
influence on utilization of calcium, 
iodine, iron and phosphorus, 19, 
59 
value— 
in goiter control, 19, 59 
of recording ultra violet meter 
in, 19, 141 
isolation of streptococci from, 19, 82 
Jersey—(See also Jersey) 
butterfat content, influence of 
advancing lactation and season 
on, 19, 115 
judging contests, value to— 
consumer, producer and plant em- 
ployees, 19, 268 
milk dealer, 19, 187, 268 
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public health officials and students, 
19, 268 
jugs— 
bacterial contamination from, 19, 
278, 278 
method of closing, 20, 46 
keeping quality, effect of electrical 
deacidification on, 19, 210 
Kefir, preparation of, 19, 26 
Kuban fermented, microflora, 19, 83 
laboratory— 
control in England, 19, 244 
examination, in mastitis control, 
20, 166 
pasteurization tests of, 19, 192 
lactic acid— 
in, detection of, 19, 20 
in, effect of electric deacidifica- 
tion on, 19, 213 
in mereurie chloride as preserva- 
tive in testing for, 20, 86 
in, method for, 19, 204 
streptococci in, relation of pork 
raising to occurrence of, 20, 83 
lactometer readings on, 19, 283, 290 
lactose—(See also Lactose and Milk 
sugar) 
content—19, 116 
effect of mastitis on, 19, 34 
effect of metals on, 19, 28 
Pulfrich photometer for, 19, 
209 
variations in, 19, 205 
deficiency in, relation to phos- 
phorus, 19, 91 
in, determination of, 19, 289 
in, method for, 19, 209 
ion in, 19, 213 
of Alpine breeds, 19, 75 
laws, uniformity, need for, 19, 30 
layer in bottled cream, factors affect- 
ing, 20, 111 
lecithin—(See Lecithin) 
-cephalin fraction, fatty acids of, 
19, 4 
content, effect of mastitis on, 19, 
201 
leucocyte— 
content—19, 192, 195, 257, 294 
from udders infected with 
Brucella abortus, 19, 85 


in streptococcic mastitis, 19, 
85 
leucocytes in— 
during mastitis, 19, 54 
effect on oxidase reaction, 19, 210 
lipase— 
as cause of rancidity, 19, 108 
content, seasonal variations in, 19, 
114 
lipids of, 19, 4 
lipoid phosphorus of, 19, 211 
lipolytic enzymes in, 19, 191 
low— 
bacterial count, production of, 20, 
43 
grade, 19, 288 
lymphocytes in, during udder tuber- 
culosis and mastitis, 19, 294 
malt flavor in, 19, 188 
malted, 19, 241; 20, 130 
manganese-fortified, 20, 173 
market—(See Market milk) 
Fresno, analysis, 19, 78 
stabilization in— 
Port Arthur, Texas, 20, 111, 
135 
Wisconsin, 20, 142 
marketing— 
board, pure milk scheme of, 19, 58 
control program, functions of, 19, 
178 
costs, effect of seasonal production 
on, 19, 219 
fluid, changing picture of, 20, 113 
in Europe, 20, 26 
place of standard milk ordinance 
in, 20, 112 
program of American Jersey 
Cattle Club, 20, 74 
markets, fluid (See Fluid milk market) 
mastitis— 
organisms in, 20, 142 
streptococci in, 19, 111, 294 
medicinal flavors in, 19, 188 
medium, differential value of, 20, 80 
metabolized— 
antirachitie efficiency of vitamin 
D in, 19, 250 
licenses for, 19, 247 
metal contamination of, effect on vita- 
min C stability, 19, 253 
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metallic contamination, relation to oxi- 
dized flavor, 20, 107 
methylene blue reduction—(See Meth- 
ylene blue reduction) 
in, factors influencing, 19, 297 
test of —19, 192, 195, 281, 288 
British Standards for, 19, 
242 
microbiology of, 19, 244 
microorganisms in— 
effect of radiation on, 20, 177 
investigation of action of, 19, 79 
microscopic examination— 
for detection of mastitis, 19, 110, 
138 
of incubated samples, 19, 294 
mineralization, with copper, iron and 
manganese, 19, 40 
minerals, factors influencing utiliza- 
tion of, 19, 13 
modification of, 19, 34 
modifier, 19, 34 
monoaminophospholipid isolated from, 
20, 122 
monocytes in, in udder tuberculosis 
and mastitis, 19, 294 
morning, cooling of, 19, 130 
mother’s, curds of, 19, 50 
needed for pregnant and _ nursing 
women, 19, 12 
New York, iodine content, 19, 22 
nitrogen distribution in, 19, 116 
non— 
hemolytic streptococci in, 19, 29 
protein nitrogen in, 19, 48 
normal, carotene in, 19, 217 
nutritional— 
qualities, influence of fluorine in- 
gestion on, 19, 61, 91 
value, 19, 40, 244 
nutritive— 
properties, effect of pasteuriza- 
tion on, 19, 190, 200 
value—19, 42; 20, 141 
effect of pasteurization on, 
19, 89; 20, 171 
influence of— 
dehydration or freezing 
on, 19, 47 
feed on, 19, 40 
of raw vs. commercially pas- 
teurized, 20, 173 


oaken vessel for transporting, 19, 75 
obligatory pasteurization, consequences 
of, 19, 200 
odor, 19, 134, 200 
odoriferous substances in, effect on 
flavor, 19, 188 
of carrier cows, elimination of Bru- 
cella abortus in, 19, 140 
of ewe, composition, 19, 117 
off-flavors— 
causes, 19, 180 
control of, 19, 189 
due to fat degradation, 19, 191 
factors responsible for, 19, 219 
in advanced lactation, 19, 190 
relation of— 
animal nutrition to, 20, 45 
lactic organisms to, 19, 191 
lipolytie enzymes to, 19, 191 
sources of, 19, 268 
variations in intensity of, 19, 190 
oily— 
rancid flavor of, 19, 190 
tallowy taste of, 19, 25 
oleinase in, effect of pasteurization on, 
19, 25 
order, in Great Britain, 19, 242 
ordinance— 
standard, place in marketing of 
milk, 20, 112 
U. S. Publie Health Service, 19, 
23; 20, 176 
ordinances, local, 19, 23 
oxidase reaction in, 19, 210 
oxidation-reduction— 
capacity, 19, 297 
equilibrium, disturbances in, 19, 
41 
potential—19, 296, 297 
effect of bacteria on, 19, 270 
relation to oxidized flavor, 20, 
107, 110 
oxidative changes in, 19, 25; 20, 147 
oxidized—(See also Milk, tallowy, or 
tallowiness and Oxidized) 
cause and prevention, 19, 219 
fat flavors in, 20, 33 
flavor—(See Oxidized flavor) 
causes, 19, 108; 20, 107 
control of, 20, 107 
copper as catalyst in, 20, 107 
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effect of — 
agitation on, 20, 114 
copper on, 19, 270 
dry feeding on, 19, 270 
fat content on, 20, 166 
freezing on, 20, 114 
homogenization on, 20, 
114 
iron on, 19, 270 
metal salts on, 19, 180 
pasture feeding on, 19, 
270 
ferric iron as inhibitor of, 
20, 107 
ferrous iron as catalyst in, 
20, 107 
in—19, 269 
commercial, pasteurized, 
20, 111 
probable relation of leci- 
thin to, 19, 106 
review of literature on, 
19, 180 
influence of— 
ascorbic acid on, 19, 181; 
20, 107 
lecithin on, 19, 106, 181; 
20, 133 
method of sterilizing 
equipment on, 20, 26 
vitamin C on, 19, 181 
protective action of ascorbic 
acid against, 20, 107 
relation of— 
aeration to, 20, 107 
copper sulfate to, 19, 181 
feed of cow to, 20, 110 
lecithin to, 19, 106, 181; 
20, 133 
machine- vs. field-cured 
alfalfa hay to, 20, 107 
metallic contamination 
to, 20, 107 
metals to, 19, 108 
no aeration vs, aeration 
to, 20, 114 
oxidation-reduction po- 
tential to, 20, 107, 110 
pasteurization to, 20, 107 
reducing agents to, 19, 
181 
sunlight on, 19, 108 


time of copper contami- 
nation to, 20, 114 
oxidizing enzyme in, 19, 180 
pail, small-top, influence on contamina- 
tion, 19, 141 
pails, sterilization of, 19, 198 
pans, method of closing, 20, 46 
paper container for— 
cream rising in, 19, 189 
one hundred per cent operation, 
20, 164 
Parade, The, a film, 20, 146 
partial freezing, influence on whipping 
properties of cream, 20, 144 
pasteurization—(See also Pasteuriza- 
tion) 
economic effects, 19, 200 
effect on— 
hygienic properties, 19, 200 
lipase, 19, 238 
nutritive properties, 19, 200 
total nutritive value, 20, 173 
for cheesemaking, 19, 158 
for prevention of undulant fever, 
19, 228 
review of progress in, 19, 111 
to prevent milk-borne epidemics, 
19, 254 
pasteurized—(See also Pasteurized) 
and raw, relative value in nutri- 
tion, 19, 252 
antirachitie value, 19, 248 
approval by Royal College of Phy- 
sicians, 19, 58 
bacterial counts— 
attainable standards in, 19, 
227 
comparing media for, 19, 257 
incubation ‘temperature for, 
19, 256 
commercially — 
as source of calcium and 
phosphorus, 20, 171 
vs. raw, nutritive value, 20, 
173 
colon organisms as index of recon- 
tamination of, 19, 196, 259 
eurdling of, 19, 159 
effect of aging on rennet coagu- 
lation, 19, 253 
flash method, vitamin C content, 
19, 247 
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in Great Britain, 19, 242 
irradiated, antirachitie value, 19, 
249 
nutritive value for calves, 20, 64 
oxidized flavor in, 20, 111 
practical aspects of Bacillus coli 
in, 20, 36 
ripening of cheese made from, 20, 
61 
use for Port Salut cheese, 19, 158 
vs. raw as source of calcium and 
phosphorus, 20, 171 
pathological, effect on methylene blue 
test, 19, 141 
payment for— 
on bacterial grade, 19, 195 
on basis of butterfat and casein, 
20, 120 
peptone gelatin, for microflora of 
Kuban milk, 19, 83 
peptonized, digestibility, 19, 89 
perfume esters produced in, by yeasts, 
19, 292 
pH—(See also Milk, hydrogen ion con- 
centration ) 
adjustment, 19, 114 
effect— 
on growth of bacteria in, 19, 
280 
of mastitis on, 19, 29, 34 
of metals on, 19, 28 
from cows with mastitis, 19, 29, 
54 
of, 19, 192 
phosphatase test of, 19, 220 
phosphatides of, 19, 211 
phospholipids in, 20, 21, 122 
phosphoric— 
acid in, of Alpine breeds, 19, 75 
ester in, 20, 122 
phosphorus— 
content— 
changes during lactation, 19, 
91 
relation to— 
lactose deficiency, 19, 91 
sodium chloride change, 


19, 91 
effect of— 
base exchange treatment on, 
19, 139 


pasteurization on availability 
of, 20, 172 
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in—19, 202 
factors influencing utilization 
of, 19, 13 
method for, 19, 209 
relation to vitamin D, 19, 249 
of, factors influencing utilization 
of, 19, 13, 55 
photometric methods in examination 
of, 19, 209 
physical chemistry of, 19, 244, 290 
picrie acid in, detection, 19, 24 
plants— 
accidents, reducing number of, 20, 
136 
accounting system, 19, 220; 20, 90 
aluminum in, 19, 181 
costs, allocating, 19, 220 
employees— 
judging contests for, 19, 268 
training needed by, 20, 177 
equipment— 
committee report on, 20, 164 
design, 19, 221 
new developments during 
year, 19, 268 
properties to be considered, 
19, 273 
stainless steel for welding, 
19, 269 
standards for, 19, 273 
inspection, 19, 29 
layout, public health features, 20, 
113 
operation, eliminating losses and 
wastes in, 19, 220 
quality program, effect on price 
paid producers, 19, 288 
plants— 
bottle-washing alkalies for, 20, 
112 
flake or brine ice for, 20, 154 
in Metropolitan N. Y. City area, 
19, 30 
rehabilitation, 19, 179 
sewage systems in, 19, 221 
plasma constituents, influence on ice 
eream mix, 20, 95 
poisoning outbreaks, 19, 51 
polymorphonuclear leucocytes in, 19, 
294 
poor quality, effect of variations in 
feeding on, 19, 290 
popular European special, 19, 132 
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potassium in, of Alpine breeds, 19, 75 
pots, method of closing, 20, 46 
Powder—(See also Milk, dried, Dry 
milk, ete.) 
and Condensed Milk, review of, 
19, 241 
manufacturing costs, 20, 140 
powdered (See Dry milk, Powdered 
milk, ete.) 
premium— 
as sales leader, 20, 145 
feed conservation in production 
of, 19, 266 
grade, 19, 288 
preparation for refractometry, 20, 85 
price—19, 75 
consumer knowledge of, 19, 181 
control in N, Y. state, 19, 26 
differential between retail and 
store resale, 19, 178 
for better quality, 19, 289 
paid producers for, effect of qual- 
ity program on, 19, 288 
purchasing, 19, 180 
relation to nutrition and health, 
19, 75 
retail, 19, 180 
stabilization, 19, 179 
prices— 
for, spread between farm and re- 
tail, 19, 180 
government control of, 19, 86 
paid for, in West Virginia, 19, 
118 
sliding ratio, wholesale-retail, 19, 
178 
spread between wholesale and 
store resale, 19, 178 
processing, copper contamination dur- 
ing, 20, 114 
producer— 
payment to, 19, 267 
premium for quality, 19, 289 
twice-a-day delivery, advantages 
to, 19, 268 
producers— 
and distributors, financial obliga- 
tions between, 19, 179 
basie-surplus plan for paying, 19, 
219 
judging contests for, 19, 268 


weighted average price for pay- 
ing, 19, 219 
welfare, 19, 267 
producing— 
cost of, 20, 43 
counties, leading, 19, 44 
farms, mechanical refrigeration 
for, 19, 268 
production— 
and control, 19, 244 
Bureau of Census data on, 19, 44 
copper contamination during, 20, 
114 
cost of —19, 48 
in Rhode Island, 19, 77 
costs—19, 75 
relation of retail price to, 19, 
75 
economical, 19, 179 
effect of— 
Bang’s disease on, 19, 275 
change of milking hour on, 
19, 211 
mastitis on, 19, 109 
feed conservation in, 19, 266 
government control of in Argen- 
tina, 19, 217 
influence of— 
hand stripping after machine 
milking, 19, 44 
manipulation of teat cups, 
19, 44 
udder massage, 19, 44 
limitation, 19, 179 
of Alpine breeds, 19, 75 
of low bacterial count, 20, 43 
per square mile, 19, 44 
quality, some essentials in, 19, 43 
relation of chloride value to, 19, 
116 
sanitary, in England—19, 244 
review of progress in, 19, 111 
seasonal, effect on marketing 
costs, 19, 219 
products— 
a review of, 20, 176 
as protective foods, 19, 246 
Bacillus coli in, practical aspects 
of, 20, 36 
colon bacilli in, 19, 255 
concentrated, literature on, 19, 
290 
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distribution of phospholipids in, 
20, 21, 122 
effect on sunlight on, 20, 42 
improvement with yeast cultures, 
19, 292 
in ices and sherbets, 19, 170 
in the ice cream mix, selection of, 
20, 151 
intestinal bacteria in, significance 
and control, 19, 280 
metals in, determination of, 19, 
262 
microbiology of, 19, 244 
nutritional value, 19, 244 
phospholipids in, 20, 122 
physical chemistry of, 19, 244, 290 
Streptococcus hemothermophilus, 
n. sp. from, 19, 111 
unnoted streptococcus 
associated with, 19, 110 
protease in, detection of, 19, 79 
protected, 19, 29 
protein—(See also Protein) 
at air-serum interface, influence 
on foaming, 19, 90 
colloidal suspensions in ice cream 
mix, properties, 19, 286 
destabilization by freezing, fac- 
tors influencing, 19, 286 
efficiency in human nutrition, 19, 
88 
electric charge on colloidal parti- 
cles of, factors influencing, 19, 
286 
in, method for, 19, 209 
of Alpine breeds, 19, 75 
role in reduction mechanism, 19, 
297 
proteins— 


hemolytic 


ability to retain 
cream, 19, 286 
action of proteolytic enzymes on, 
19, 93 
colloidal suspension 
cream mix, 19, 286 
biological value, effect of pasteur- 
ization on, 20, 172 


water in ice 


as in ice 


decreased kinetic energy on freez- 
ing, 19, 286 

digestibility, effect of pasteuriza- 
tion on, 20, 172 
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effect of— 
pasteurization on, 19, 190; 20, 
172 
speed of freezing on, 19, 286 
electrophoretic studies on, 20, 62, 
63 
increased viscosity on freezing, 19, 
286 
sensitivity to heat, 20, 124 
ultra centrifugal studies on, 20, 
62, 63 
proteolytic bacteria in, sources of, 19, 
84 
pus in, tests for, 19, 54 
Quality— 
as sales leader, 20, 145 
Control, review of, 20, 178 
determination with Lactonogram, 
19, 289 
effect of udder on, 19, 28 
factors, national yardstick of, 19, 
289 
improvement— 
effected at farm by plant pro- 
gram, 19, 288 
in Ohio Swiss factories, 20, 
37 
impreving, 19, 290 
in Philadelphia, 19, 276 
influence of short-time and hold- 
ing pasteurization, 19, 33 
laboratory tests for measuring, 


20, 112 

of ‘‘milking through’’ cows, 19, 
74 

program in Indiana, 19, 288 

promotes quantity consumption, 
19, 186 


relation of composition to, 19, 207 
seasonal influences on, 19, 280 
work, role of laboratory in, 19, 
207 
radiation— 
affecting sterilization by, 20, 164 
effect of microorganisms, 20, 177 
rancid— 
cause and prevention, 19, 219 
flavor—19, 271 
cause of, 20, 107 
control of, 19, 189 
relation of machine- vs. field- 
eured alfalfa hay to, 20, 
107 
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lipase as cause of, 19, 108 
-oily flavor of, 19, 190 
relation of lactation to, 19, 108 
ration— 
tetany produced by, 19, 222 
with various supplements, tetany 
produced by, 19, 222 
rat’s—(See Rats milk) 
vitamin B in, 19, 146 
raw— 
and boiled, gastric digestion in 
infants, 19, 91 
and heated, relative value in nutri- 
tion, 20, 11 
and pasteurized, relative value in 
nutrition, 19, 252 
as source of— 
calcium and phosphorus for 
rat, 20, 171 
septic sore throat, 20, 157 
bacterial counts— 
attainable standards in, 19, 


907 


“=f 
comparing media for, 19, 257 
incubation temperature for, 
19, 256 
cause of oxidized and rancid 
flavors of, 20, 107 
digestibility, 19, 89 
effect on desoxycholate agar, 19, 
255 
grading, on basis of bacterial 
cleanliness, 20, 106 
milk-borne diseases due to, 20, 112 
modified methylene blue test for, 
20, 106 
nutritive value— 
for calves, 20, 64 
in infant feeding, 19, 36 
ripening of cheese made from, 20, 


61 

septic sore throat epidemics from, 
20, 169 

sore throat epidemic due to, 19, 
82 


staphylococcus food-poisoning epi- 
demic due to, 19, 295 
vs. pasteurized, nutritive value— 
19, 40, 57; 20, 173 
as sources of calcium and 
phosphorus, 20, 171 
vitamin C content of, 19, 247 


reaction, changes in, 20, 143 
receiving— 
station, function of, 19, 32 
twice-a-day, advantages and dis- 
advantages, 19, 268 
reconstituted—19, 181 (See also Re- 
constituted milk) 
oxidized flavor in, 19, 107 
reconstructed, viscolizing, 19, 192 
reducing organisms in, 19, 189 
reductase — 
activity in, methods for, 19, 200 
in Alpine breeds, 19, 75 
reflecting properties, 19, 66 
refrigeration, importance of, 19, 51 
regular grade, 19, 288 
regulations— 
Baltimore, 19, 32 
development in Illinois, 20, 112 
in New York cities, 19, 30 
uniformity, need for, 19, 30, 30 
remade (See Remade milk) 
rennet—(See Rennet ) 
coagulability— 
from cows with mastitis, 19, 
29 
of Alpine breeds, 19, 75 
relation of mastitis to, 19, 
194 
coagulation— 
effect of — 
aging after pasteuriza- 
tion, on, 19, 253 
caleium chloride on, 19, 
29 
carbon dioxide on, 19, 29 
various heat treatments 
on, 19, 253 
time, in detecting mastitis, 
19, 259 
curdling property, in detection of 
mastitis, 20, 142 
required for children to insure calcium 
intake, 19, 12 
relation to disease in England, 19, 244 
resazurin as indicator of sanitary qual- 
ity, 19, 193 
Research Council, report on milk con- 
sumption, 19, 289 
retail price, relation to production 
costs, 19, 75 
ropy (See Ropy milk) 
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route, supervision, 20, 145 
routemen— 
ten ways to help, 20, 143 
training in salesmanship, 20, 145 
safe—19, 220 
relation of bovine disease control 
to, 19, 226 
sale, limitation by licensure, 19, 178 
sales—(See also Sales) 
assisted by credit division, 20, 145 
per family, methods to increase, 
20, 43 
promotion in Australia, 19, 187 
salesmanship, 20, 145 
Salmonella— 
group in, 19, 256 
schottmuelleri, growth in, 19, 280 
salt balance, adjustment, 19, 114 
salting, study by phosphorus-chlorine 
ratio, 19, 91 
salts— 
effect of pasteurization on, 19, 
190 
effect on stability of sweetened 
condensed milk, 19, 241 
salty— 
flavor of, 19, 271 
taste in advanced lactation and 
mastitis, 19, 108 
samples— 
routine, identification of mastitis 
streptococcus in, 20, 157 
single can vs. weigh vat, 19, 195, 
278 
sanitation in European countries, 20, 
165 
sanitary— 
conditions, resazurin as indicator 
of, 19, 193 
quality— 
from unsupervised sources, 19, 
280 
promotion, 19; 86 
Schardinger ferment in, 19, 75 
scoring— 
chart for, 19, 271 
for flavor, 19, 271 
standardization, 19, 76 
secretion— 
effect of iodized fats on, 20, 161 
factors affecting, 19, 99, 100 


influence of— 
different levels of fat intake 
on, 19, 140 
duration of interval between 
milking on, 19, 211 
high environmental tempera- 
ture on, 19, 117 
of certain constituents of, 19, 94 
of vitamin D in, 19, 94 
physiology of, 19, 244 
rate of, effect on size of fat glob- 
ule, 19, 99 
vitamin A and carotene decrease 
during, 19, 8 
sediment— 
effect of strainers and filters on, 
19, 280 
in, A.O.A.C. method for, 20, 170 
in, influence of mastitis on, 19, 34 
test of, 19, 192, 280, 288, 288; 20, 
140 
volume of, 19, 294 
sensibility to Storch reaction, effect of 
age on, 20, 134 
separated, food value, 19, 246 
septic sore throat epidemics from, 20, 
169 
sera, agglutination test for Brucella 
abortus, 19, 276 
serum— 
agglutination titre for Brucella 
abortus, 19, 276, 293 
examination for diagnosis of 
Bang’s disease, 19, 12 
nutritive value, seasonal varia- 
tions in, 19, 114 
pH— 
influence on zeta potential, 
19, 90 
method for, 19, 86 
physical properties, seasonal vari- 
ations in, 19, 114 
process for preparing, 19, 106 
proteins, amylase associated with, 


19, 275 
service— 
between-meals, in industry, 20, 
145 
in factories, 20, 145 


shed— 
Chicago, herds involved, 19, 30 
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New York City, states involved, 
19, 30 
truck operations in, 19, 219 
sheds, New York, Philadelphia and St. 
Louis, 19, 219 
sheep ’s, yield and composition, 19, 117 
Shorthorn—(See also Shorthorn milk) 
biological activity, 20, 88 
chloride content, 19, 116 
copper content, 19, 116 
iron content, 19, 116 
lactose content, 19, 116 
nitrogen distribution in, 19, 116 
skim (See Skimmilk) 
skimmilk in, detection of, 19, 290 
skimming, influence on curd tension, 
19, 114 
sodium— 
chloride— 
content— 
changes during lactation, 
19, 91 
relation of phosphorus 
content to, 19, 91 
in, effect on growth of bac- 
teria, 19, 280 
relationships in, factors af- 
fecting, 19, 251 
of Alpine breeds, 19, 75 
soft curd—(See Soft eurd milk) 
character, induced by sonic vibra- 
tion, 19, 206 
solid contaminants in, 19, 190 
solids— 
influence of physical state of fat 
on calculation of, 20, 85 
lactometer method for, 20, 140 
-not-fat— 
content—19, 116, 280, 290 
effect of centrifugal 
force on, 19, 186 
hereditary factor in, 19, 


291 
influence of high environ- 
mental temperature 
on, 19, 117 
effect of— 
alfalfa pasture on, 19, 
137 


concentrates on, 19, 137 
electrical deacidification 
on, 19, 213 


THE TWENTY-YEAR INDEX 


wet brewer’s grain on, 
19, 137 
increasing, 19, 137 
sources for use in modified 
media, 20, 81 
with reduced lactose for ice 
cream, 20, 128 
-soluble— 
ealeium in— 
increase by acidification and 
ultrafiltration, 19, 56 
removal through zeolite, 19, 
56 
phosphates in, 19, 209 
salts in, 19, 209 
sodium alginate in chocolate milk, 
19, 26 
sonic vibration of, to produce soft 
eurd, 19, 206 
sour, lactie acid bacteria from, 20, 119 
South Carolina, iodine content, 19, 22 
sow’s, value for pigs, 19, 117 
soybean flour as substitute for, for 
calves, 19, 254 
special— 
in solution of iodine deficiency 
problem, 19, 56 
report of committee on, 19, 47 
specially produced, in solution of 
goiter problem, 19, 59 
specific gravity— 
and fat content, with lactonogram, 
19, 289 
influence of physical state of fat 
on, 20, 85 
of Alpine breeds, 19, 75 
sphingomyelin-cerebroside fraction of, 
19, 4 
spore-forming bacteria in, sources of, 
19, 84 
sporogenes test of, 19, 276 
stability— 
effect of— 
freshening on, 19, 160 
grass on, 19, 160 
heat on, 19, 160 
stabilization, by electrical deacidifica- 
tion, 19, 210 
stable, 19, 160 
staining of microorganisms previously 
heated in, 20, 19 
stale flavor of, 19, 271 
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standard of purity for, 19, 58 

standardization (See Standardization) 

standardized, vitamin A activity, 19, 
150 

standardizing by centrifugal force, 19, 
186 

staphylococci in, 19, 28, 


ont 


=v 
starters for Swiss cheese, 19, 102 
state— 
of calcium in, influence on utiliza- 
tion of, 19, 56 
regulation of, 19, 
sterilization— 


io 
attempted with short wave lengths, 
20, 164 
by radiation, 20, 164 
sterilized— 
‘*freshly,’’ nutritive value, 


19, 
252 
‘*kept,’’ nutritive value, 19, 252 
stone, in high temperature pasteuriz- 
ers, 19, 279 
storage, influence on vitamin C stabil- 
ity, 19, 253 
Storch reaction of, 20, 134 
strainer-dipper for, 19, 196 
strainers— 
effect on sediment, 19, 280 
in detection of mastitis, 19, 138 
sterilization of, 19, 198 
straining— 
on the farm, 19, 134 
single service cotton pads or filter 
cloths for, 19, 134 
temperature of, 19, 134 
streams of, fat content, 19, 138 
streptococci— 
in—19, 28, 257 
freshly-drawn, 
19, 110 
of mastitis in, 19, 111, 280 
streptococcus (See Streptococcus) 
stringy, 20, 82 
strip cup test of, 19, 53 
stripping from cows with mastitis, 19, 
29 
sugar—(See Lactose or Milk, lactose 
in) 


detection of, 


-fermenting yeasts, perfume esters 
produced by, 19, 292 

in infant diet formula, 19, 63 

manufacture of, 19, 164, 241 
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relation of carbohydrate deficiency 
in ration to, 20, 143 
role in reduction mechanism, 19, 
297 
sulphhydril compounds of, 19, 292 
summer— 
and winter, vitamin D in, 19, 203 
lactoflavine in, 19, 250 
nutritive value of serum of, 19, 
114 
serum of, 19, 114 
source of vitamin D in, 20, 167 
vs. winter, nutritional value, 19, 
40 
vitamin B, in, 19, 250 


supplies— 
control of, 20, 112 
in small communities, improve- 


ment, 19, 32 
regulation of, 20, 112 
supply— 
municipal of New Zealand, 20, 16 
of England, 19, 244 
publie sentiment toward, 19, 267 
supervision, for Children’s Hos- 
pital, 19, 227 
surface tension—20, 25 
dynamic and static, 19, 90 
effect of time and temperature on, 
19, 212 
of, 19, 212 
-reducing substance in, 19, 5 
surplus— 
fresh frozen milk for overcoming, 
19, 124 
seasonal, 19, 219 
susceptibility to, acid coagulation, 19, 
211 
sweetened condensed 
condensed milk) 
tallowiness—(See also Milk, oxidized 
flavor) 
effect of — 
aseorbie acid on, 19, 218 
hydrogen— 
ions on, 19, 218 
peroxide on, 19, 218 
malice acid on, 19, 218 
n-methyl-p-amidophenol  sul- 
fate on, 19, 218 
relation of— 
copper to, 19, 218 
pasteurization to, 19, 218 


(See Sweetened 
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tallowy— 
cause and prevention, 19, 219 
flavor—(See also Milk, oxidized 
flavor) 
influence of — 
antioxidants on develop- 
ment of, 20, 147 
bacterial activity on de- 
velopment, 20, 147 
copper and iron on devel- 
opment, 20, 147 
of, 19, 107, 190 
prevention with antioxidants 
in feeds, 19, 189 
relation of— 
oxidation of oleie acid 
to, 19, 181 
oxidizing enzymes to, 19, 
189 
sunlight to, 19, 108 
taste, 19, 107, 200 
temperature— 
effect on straining efficiency, 19, 
134 
immediately after milking, 19, 77 
relation to strainer capacity, 19, 
77 
testing, 20, 140 
tests, weekly, biweekly, triweekly and 
monthly, 19, 212 
thawing, influence on curd tension, 19, 
136 
The Chemistry of, review of, 20, 170 
titratable acidity— 
and corn gluten feeding, 19, 243 
effect of— 
homogenization on, 20, 136 
mastitis on, 19, 116 
from cows with mastitis, 19, 29 
influence of corn gluten feed on, 
19, 274 
to prevent dental caries, 19, 59 
total— 
bacterial ecount— 
methods for, 19, 200 
of Alpine breeds, 19, 75 
dry matter, 19, 75, 290 
protein— 
content, 19, 116 
nitrogen in, 19, 48 
solids— 
in—19, 290 


as delivered by New En- 
gland farmers, 19, 243 
new lactometer for determin- 
ing, 19, 142 
transport, wooden container for, 19, 75 
transportation, wooden vessels for, 20, 
113 
treated by acid-base exchange process, 
19, 13 
treatment for— 
Ascaris lumbricoides, 19, 92 
intestinal parasites, 19, 92 
troubles, sampling as aid in locating, 
20, 75 
tubercle bacilli in, microscopic exami- 
nation for, 20, 157 
tuberculin-tested, in Great Britain, 19, 
242 
types of streptococci in, 19, 29 
ultrafiltration, through zeolite, 19, 56 
ultraviolet reflection from surfaces of, 
19, 66 
uncontaminated raw, copper content, 
19, 23 
undereonsumption in Great Britain, 
20, 163 
undesignated, in Great Britain, 19, 242 
undulant fever from, 19, 55, 228 
unprotected, 19, 29 
unstable, 19, 160 
urine in, determination of, 20, 39 
use for peptic ulcer, 19, 42 
utilization—19, 75 
in Argentina, 19, 217 
relation to nutrition, 19, 38 
value for— 
infant feeding, 19, 117 
pig feeding, 19, 117 
Van Slyke gas analysis of, 19, 296 
viscolizing, effect on curd tension, 19, 
202 
viscosity— 
of Alpine breeds, 19, 75 
superficial, index of, 19, 90 
vitamin—(See also Vitamin) 
A concentrate for, 19, 62 (See 
also Vitamin A) 
A content, relation of carotene to, 
19, 93 
B (See Vitamin B) 
B, in, 19, 190, 246 
B. in, 19, 190, 246 
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B, in, 19, 250 
C (See Vitamin C) 
D—(See also Vitamin D) 
amount required to prevent 
rickets, 19, 63 
by Zucker technique, medical 
approval, 19, 63 
clinical experience with, 19, 
144 
content, effect of cacao shell 
feeding on, 19, 237 
from irradiated yeast, control 
of, 19, 92 
from yeast feeding, potency, 
19, 47 
in, effect of irradiation of 
cow on, 19, 203 
with cod liver oil concentrate, 
potency, 19, 47 
with Zucker concentrate, 19, 
63 
G (See Vitamin G) 
vitaminization, desirability, 19, 40 
wagon, pneumatic-tired, 19, 135 
wastes, treatment, American and Euro- 
pean practices, 20, 147 
water in, detection, 19, 290 
weigh can samples for bacterial analy- 
sis, 19, 195 
weights, calculation, use 
formula, 20, 88 
what every person should know about, 
19, 23, 143 
whole— 
boiled, digestibility, 19, 89 
demand for, 19, 219 
for calves, 19, 163 
new method for converting to soft 
eurd, 19, 50 
pasteurized, antirachitic value, 19, 
240 
ration for calves, effects of, 19, 22 
raw, digestibility, 19, 89 
wholesale delivery in paper containers, 
20, 164 
winter— 
color, improvement in, 19, 273 
nutritive value of serum of, 19, 
114 
serum of, 19, 114 
Wisconsin, iodine content, 19, 22 
with Robinson’s patent barley, 19, 89 


of Gaines 
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xanthine-oxidase of, 20, 147 
yeasts in— 
existence and activity of, 19, 226 
perfume esters produced by, 19, 
292 
yellow color in, test for, 20, 140 
yvield— 
effect of cod liver oil on, 19, 223 
influence of high environmental 
temperature on, 19, 117 
of ewe, 19, 117 
tests for, 19, 212 
Yoghourt, 
19, 197 
Milkers, poor, reiation to mastitis, 20, 143 
Milking— 
change in hour of, effect on milk, 19, 
211 
‘*finish’’ (See ‘‘ Finish’’ milking) 
frequency, effect on color of butterfat, 
19, 100 
interval between, effect on milk and 
secretion, 19, 211 


commercial manufacture, 


machine— 
rubber parts, effect of— 
age on, 19, 49 
chlorine solutions on, 19, 49 
heat on, 19, 49 
lye solutions on, 19, 49 
usage on, 19, 49 
teat cup manipulation, 19, 44 
value of hand-stripping in, 19, 44 
machines— 
cleaning with alkalies, 20, 114 
effect of heat and chemical sterili- 
zation on, 19, 49 
extreme use of, relation to mas- 
titis, 20, 143 
sterilization, efficiency of lye and 
chlorine solutions, 19, 108 
practices, rough, relation to mastitis, 
20, 143 
room, separate, and pen barn, adapta- 
bility, 19, 112 
small laboratory animals, apparatus 
for, 20, 14 
‘*through’’ cows, quality and compo- 
sition of milk of, 19, 74 
Milks— 
malted, make money, 20, 130 
special (See Milk, special) 
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Mineral oil, assimilation of carotene and 
vitamin A in presence of, 19, 64 
Minerals— 
for calves, 19, 222 
in milk, factors influencing utilization, 
19, 13 
in sauerkraut juice, 19, 72 
in skimmilk, 19, 246 
Ministry of Health, Great Britain— 
report on underconsumption of milk, 
20, 163 
studies financed by, 19, 192 
Minneapolis, consumption of dairy prod- 
ucts in, 19, 119 
Minnesota— 
-Babcock test— 
for dairy products, 20, 105 
reading fluid for, 20, 106 
cooperative creameries, analysis of 
business of, 19, 283 
differential study of Brucella strains, 
19, 295 
leading milk-producing counties in, 19, 
44 
reagents for fat in buttermilk, 20, 84 
sherbet studies in, 19, 286 
Minor component acids of milk fat, 20, 63 
Misbranding of certified milk, 19, 45 
Missouri Association of Iee Cream Manu- 
facturers, research committee report on 
packaged ice cream, 19, 234; 20, 128 
Mitchell method for digestibility of pro- 
tein, 20, 172 
Mites in cheese, control of, 20, 159 
Mixer, mechanical for butter samples, 19, 
99 
Moisture in— 
hard cheese, determination, 20, 84 
ice cream truck bodies, fighting, 29, 
132 
powdered milk, toluol distillation 
method for, 20, 21 
Mo jonnier— 
modification of Roese-Gottlieb method, 
19, 201 
test for fat in ice cream, 19, 173; 20, 
86 
tester, comparison with modified Bab- 
cock test, 19, 18 
Molasses— 
beet pulp (See Beet pulp) 
in feed, effect on test for lactose, 19, 
163 
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Mold— 
and yeast— 
content of condensed milk, tests 
for, 19, 109 
counts of butter, relation of churn 
cleaning to, 20, 84 
blue, from cueese, 20, 157 
gas requirements of, 20, 157 
growth— 
effect of temperature, salt and 
acidity on, 19, 41 
germicidal rays to retard, 20, 47 
ice cream, special, 19, 287 
in cottage cheese, 19, 122 
in Romano cheese, 19, 157 
powder, preparations for blue-veined 
cheese, 19, 102 
Moldiness in Romano cheese, 19, 157 
Molds— 
in butter, 19, 151 
in ice cream, 19, 265 
in old rennet, 19, 284 
metal, for ice cream, 19, 287 
Monkeys, reaction to toxin from staphylo- 
coccus, 19, 295 
Monoaminophospholipid, 20, 122 
Monocytes in milk during mastitis or 
udder tuberculosis, 19, 294 
Monohydroxypalmitie acid in butterfat, 19, 
207 
Montafoner breed, 19, 74 
Montevideo, milk hygiene in, 19, 200 
Montreal, Yoghourt from, 19, 197 
Morsin butyrometer, 19, 208 
Mother, diet of, effect on child, 19, 35 
Mothers— 
food requirements of, 19, 246 
nursing, vitamin D milk for, 19, 60 
pregnant, vitamin D milk for, 19, 60 
Motion pictures of growth of Escherichia 
coli, 20, 78 
Mottles in cheese, 19, 70 
Mumm, Hans, work on hydration of casein, 
19, 285 
Municipal milk supply of New Zealand, 20, 
16 
Munsell system for color, 19, 43, 72 
Munson and Walker method for lactose, 19, 
162 
Mutarotating forms of lactose, 19, 4 
Mycobacterium —tuberculosis—(See also 
Bacillus tuberculosis) 
sputum examination for, 19, 78 
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Mycology— 
applied to dairy, review of progress in, 
19, 111 
of butter, cheese and milk, reviews on, 
19, 111 
Myristie acid— 
in butter, 19, 155 
of lecithin-cephalin fraction of milk, 
19, 4 


Nur and Mook, Borden body flow meter 
by, 19, 205 
Naney, France, hygienie control of milk 
in, 20, 114 
Naphthol, alpha, in peroxidase test, 20, 141 
National— 
Advertisers, Association of, statistics 
from, 20, 117 
butter scoring contest, analysis of data 
from, 20, 59 
Dairy Council, 20, 74, 141 
yardstick of milk quality factors, 19, 
289 
Nausea— 
in infants, cause of, 19, 84 
spasmodic, in pregnancy, 19, 57 
Negro children— 
incidence of rickets in, 19, 60 
vitamin D milk in diet of, 19, 58 
Neisser and Frieber indol method for coli- 
form types, 19, 281 
Neopeptone vs. tryptone in milk medium, 
19, 257 
Nesslerization, 19, 48 
Nettles, carotene from, 19, 55 
Neuschateller cheese (See Cheese, Neu- 
schateller) 
Neutralization (See Cream, neutralization) 
New England farmers, milk deliveries by, 
19, 243 
New Jersey, leading milk producing county 
in, 19, 44 
New York— 
bacterial analysis of milk from, 19, 84 
city— 
dairy farms supplying, 19, 30 
health stations, infant rickets at, 
19, 66 
incidence of rickets in, 19, 144 
milk— 
plants in, 19, 30 
shed, states involved in, 19, 30 
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silent milk wagons in, 19, 135 
fluid milk market, consumption trends 
in, 20, 142 
high temperature-short time pasteuri- 
zation in, 19, 185 
leading milk producing counties in, 19, 
44 
map of, 19, 44 
metropolitan area— 
cost of milk distribution in, 19, 
180 
milk consumption in, 19, 289 
milk— 
-borne epidemics in, 19, 30 
iodine content, 19, 22 
sheds, seasonal milk 
in, 19, 219 


state— 


production 


cities, milk regulations in, 19, 30 
freezers used by ice cream indus- 
try in, 20, 23 
milk— 
control board, 19, 75, 77 
distributors’ costs and profits 
in, 19, 77 
price control in, 19, 26 
septic sore throat epidemics in 
20, 169 
undulant fever in, 19, 86 
testing laboratory penetrometer, 20, 
133 
New Zealand— 
municipal milk supply of, 20, 16 
Wellington (See Wellington) 
Nickel— 
dimethylglyosimate, in test for dia- 
cetyl, 19, 153 
effect on milk, 19, 27 
salts in determining diacetyl, 19, 153 
Niederungsvieh breed, 19, 75 
Nitrogen— 
assimilation by calves fed raw vs. pas- 
teurized milk, 20, 64 
content of casein, 19, 120 
determination in dairy products, 19, 
204, 205 
distribution— 
in milk of Shorthorn cows, 19, 116 
Van Slyke (See Van Slyke) 
gas, influence on keeping quality of 
butter, 19, 70 
modified Kjeldahl method for, 19, 205 














438 THE TWENTY-YEAR INDEX 


non-protein in cow’s and human milk, 
19, 48 
organic, behavior of Penicillium to- 
ward, 20, 6 
requirements of lactic acid bacteria, 
20, 2 
retention— 
by calves fed raw vs. pasteurized 
milk, 20, 64 
by infants fed raw vs. boiled milk, 
19, 36 
in children, 19, 61 
of infants fed sweetened con- 
densed milk, 19, 240 
total protein, in cow’s and human milk, 
19, 48 
Nitrogenous bases, tertiary, metabolism in 
ruminant, 19, 291 
Nitroprusside test for sulfhydril compounds 
in milk, 19, 292 
North— 
America, mastitis in, 19, 34 
Devon breed, butter color from, 19, 100 
-western states, dairy industry expan- 
sion in, 19, 188 
Nose cultures for diphtheria and strepto- 
cocci, 19, 78 
Novelties, ice cream—20, 148 
economical layouts for manufacture of, 
20, 71 
Nursing mothers— 
dairy products in diet of, 19, 37 
vitamin D milk for, 19, 60 
Nut— 
cracking plants, supervision of, 19, 229 
meats for ice cream, sanitary quality, 
20, 69 
Nuts— 
as flavoring for ice cream, 20, 151 
relation to sanitary quality of ice 
cream, 20, 68 
Nutrient agar— 
hydrogen ion concentration, 20, 87 
incubation temperature with, 19, 276 
Nutrition— 
and calcium, 19, 37 
and child bearing, 19, 35, 57 
animal, relation to off-flavored milk, 
20, 45 
human— 
animal vs. vegetable proteins in, 
19, 88 
value of milk protein in, 19, 88 


in Los Angeles schools, 19, 38 
in normal and abnormal pregnancy, 
19, 59 
infant, 19, 145 
milk and, 20, 171 
national survey of, 19, 248 
of cow, influence on vitamin C in milk, 
20, 167 
physiological bases of, 19, 246 
program in community, health benefits 
of, 19, 191 
relation of— 
milk utilization to, 19, 38 
price of milk to, 19, 75 
relative value of raw and heated milk 
in, 20, 11 
vitamin D milk in, 19, 37 
Nutritional— 
anemia in rats— 
alleviation by evaporated milk and 
iron, 19, 241 
relation of copper in evaporated 
milk on, 19, 241 
deviation, X-ray study of, 19, 12 
qualities of milk, influence of fluorine 
ingestion on, 19, 61, 91 
requirements in pregnancy, 19, 59 
value of milk, 19, 40 
values of certain infant foods, 19, 63 
Nutritive— 
medium, influence on Aerobacter group, 
19, 281 
value of— 
boiled vs. raw milk in infant feed- 
ing, 19, 36 
chocolate-flavored milk, 20, 163 
cream, 19, 42 
human milk, factors affecting, 19, 
47 
lactose in man, 19, 143 
milk—19, 42; 20, 141 
effect of pasteurization on, 
20, 171 
raw vs. pasteurized, 19, 252 
serum, seasonal variations in, 
19, 114 
raw and pasteurized milk for 
calves, 20, 64 
skimmilk, liquid vs. powdered, 20, 
124 
total, raw vs. pasteurized milk, 20, 
173 
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Oax tanks, painted, for milk, 20, 113 
Oaken vessel for milk, 19, 75 


Oat— 
flour, Avenex No. 7 as antioxidant, 20, 
173 
hay, tame, effect on flavor of milk, 19, 
107 


Oats, green wild, effect on flavor of milk, 
19, 107 
Oberinntaler breed, 19, 75 
Obesity— 
effect of lactose on, 19, 143 
milk and banana diet for treatment of, 
19, 57 
Octobromide of unknown acid in goat’s 
milk, 19, 250 
Odors, abnormal, of milk, 19, 188 
Off-flavored milk, relation of animal nutri- 
tion to, 20, 45 
Off-flavors in milk, factors influencing, 19, 
180, 219 
Official— 
and Tentative Methods of Analysis, 
A.O.A.C., review of, 20, 170 
control of pasteurization in Massachu- 
setts, 20, 164 
Ohio—(See also Dayton, Ohio) 
Swiss factories, milk improvement in, 
20, 37 
Oidium (See Oospora) 
Oil— 
for compressor, 20, 127 
ingestion, effect on milk yield, 19, 223 
lubricating, addition of oleic acid to, 
19, 13 
Oils— 
fatty (See Fatty oils) 
influence of light on, 19, 
vitamin A in, 19, 250 
Oily— 
-rancid flavor of milk, 19, 190 
-tallowy taste of milk and dairy prod- 
ucts, 19, 25 
Oklahoma A, and M. College, method for 
cooling cream, 19, 152 
Oleic acid— 
addition to lubricating oil, 19, 13 
in breast milk, 19, 47 
in butter, 19, 155 
in goat’s milk, 19, 249 
of lecithin-cephalin fraction of milk, 
19, 4 
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oxidation, relation to tallowy flavor of 
milk, 19, 181 
relation to oxidation of butterfat, 20, 
161 
Oleinase— 
effect of pasteurization on, 19, 25 
influence of metals on action of, 19, 25 
Oleyl-stearyl type of lecithin, 19, 201 
O’Meara test for acetylmethylearbinol, 19, 
98 
Oospora lactis— 
factors affecting growth, 19, 41 
from butter, 19, 41 
media for, 19, 41 
symbiotic functions of, 19, 224 
Operating— 
controlled retail outlets for ice cream, 
20, 29 
costs, reducing, 20, 56 
milk and cream collection routes, 19, 
10 
Operation, power plant, 19, 269 
Optical— 
activity of lactose, 19, 222 
rotation of carotene, 20, 161 
Orange— 
beverage— 
carbonated, vitamin C content, 19, 
272 
dairy, vitamin C content, 19, 272 
juice— 
as supplement to human milk, 19, 
47 
bacteria in, 19, 137 
composition, 19, 272 
for dairy trade, 19, 272 
for infants, 19, 63 
fresh, vitamin C content, 19, 272 
in diet, 19, 37 
influence on— 
digestibility of milk, 19, 50 
vitamin C potency of milk, 19, 
50 
quick freezing, 19, 177 
stored, vitamin C content, 19, 272 
yeasts in, 19, 137 
Orangeade— 
distribution by milk dealers, 19, 132 
for dairy trade, 19, 272 
stimulating summer sales with, 19, 132 
Oranges— 
quick freezing, 19, 177 
relation to off-flavor in ice cream, 19, 3 
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Ordinance— 
covering ice cream, 20, 151 
U. 8S. P. H. S. uniform, principles of, 
20, 176 
Oregon— 
dairy farm, methods of cooling and 
storing cream on, 19, 155 
plan of grading butter, 20, 27 


Organism, pigment-producing from dis- 
colored butter, 20, 57 
Organisms— 
proteolytic (See Proteolytic organ- 
isms) 


specific, action of proteolytic enzymes 
of, 19, 153 
Orr, Sir John, studies on food, 19, 248 
Orthodiamobenzine compounds, 
with diacetyl, 19, 93 
Oscillator, electromagnetic, for sonic vibra- 
tion, 20, 98 
Osteitis deformans, ealeium regimen for, 
19, 37 
Outbreak of — 
epidemic sore throat, milk-borne, 20, 5 
hemolytic streptococcus infection, milk- 
borne, 19, 82 
milk poisoning (See Milk poisoning 


reaction 


outbreak ) 
typhoid fever, clinical aspects of, 20, 
48 
Outlet valves (See Vales, outlet) 
Outlets— 


controlled retail, for ice cream, operat- 
ing, 20, 29 
ice cream, controlled- or dealer-, 20, 
149 
Outlook, dairy, and the drought, 20, 50 
Outpatients of dental infirmary, dental 
earies in, 19, 35 
Overrun— 
in ice cream, factors influencing, 19, 
171, 172; 20, 95, 149, 163 
in ices, 19, 171; 20, 174 
in sherbets, 20, 174 
Oxalate ions, influence on casein gelifica- 
tion, 20, 124 
Oxalie acid, effect on hysteresis of caseinate 
sols, 19, 115 
Oxidase— 
activity, effect of separator slime on, 
19, 210 
reaction, Storch, for pasteurized milk, 
19, 210 
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Oxidation— 
of butterfat, 20, 86, 161 
rate of butterfat, factors influencing, 
20, 161 
-reduction— 
equilibrium of milk, 19, 41 
measurements of ice cream, 19, 3 
potential of milk, 19, 296, 297 
effect of bacteria on, 19, 270 
relation to oxidized flavor, 20, 
107, 110 
relation to fishy flavor of butter 
19, 217 
susceptibility of fat to, 20, 161 
Oxidative changes— 
in butter, 20, 147 
in cream, 20, 147 
in milk, 19, 25; 20, 147 
Oxidized— 


> 


fat flavors in— 
ice cream, 20, 33, 133 
milk, 20, 33 
stored frozen cream, 20, 133 
flavor of— 
commercial pasteurized milk, 20, 
111 
cream, effect of fat content on, 20, 
166 
ice cream, prevention of, 20, 173 
milk (See Milk, oxidized flavor) 
milk, cause and prevention, 19, 219 
Oxygen— 
effect on corrosion of metals by milk, 
19, 27 
influence on color of lactose solutions 
on heating, 19, 72 
tension, influence on Aerobacter group, 
19, 281 
Ozone, effect on milk flavor, 19, 188 


Pacxace. ice cream (See Ice cream, 
package) 
Packaged, ice cream (See Ice cream, pack- 
aged) 
Packaging— 
American cheese, 20, 60 
dry skimmilk, government example in, 
20, 29 
vs, canning American cheese, 20, 37 
Packing— 
house wastes, purification of, 19, 94 
materials, for butter, 19, 71 
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Painting to eliminate bacteria and fungi, 
20, 152 
Paints, for wooden milk vessels, 20, 113 
Palmitie acid in— 
breast milk, 19, 47 
butter, 19, 155 
milk fat, 19, 5 
Pancreas substance, trypsin from, 19, 251 
Panegyric, B. W. Hammer, review of, 20, 
155 
Pans of milk, method of closing, 20, 46 
Paper— 
container operation, 20, 164 
duplex, waterproof Kraft, asphalt- 
sealed for truck bodies, 20, 133 
hydroloid, influence on keeping quality 
of butter, 19, 70 
milk containers, cream rising in, 19, 
189 
test (See Test paper) 
vs. metal cans for ice cream, 19, 127 
waxed, for Bel Paese cheese, 19, 157 
wrapping, influence on keeping quality 
of butter, 19, 70 
Paracasein (See also Casein) 
absorption band in presence of, 19, 24 
solubility, effect of salts on, 20, 21 
Paradentosis and vitamins, 19, 37 
Paraftining butter tubs, advantage of, 19, 
238 
Parasites, intestinal (See Intestinal para- 
sites) 
Parathormone for calves, 19, 222 
Parathyroid glands, extirpation and injury, 
19, 222 
Para-toluidine, 19, 153 
Paratyphoid fever, examination of urine 
and feces for, 19, 78 
Parehment— 
as butter wrapper, 19, 238 
genuine vegetable, influence on keep- 
ing quality of butter, 19, 70 
imitation, influence on keeping quality 
of butter, 19, 70 
-like paper, Rowalin, as butter wrap- 
per, 19, 71 
paper, as butter wrapper, 19, 71 
special, Ultrament, as butter wrapper, 
19, 71 
wrapped-in carton for butter, 19, 238 
Parturition, normal— 
partition of serum calcium in, 19, 245 
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variations in serum magnesium in, 19, 
245 
Pasteur medals, 20, 146 
Pasteurization—(See also Pasteurized) 
clean and safe milk for, 19, 31 
commercial, 20, 171, 172, 173 
compulsory—19, 200, 220 
for cheesemaking, 19, 159 
court decisions on, 20, 164 
effect on— 
availability of caleium and phos- 
phorus of milk, 20, 172 
biological value and digestibility 
of milk proteins, 20, 172 
carotene content of milk, 20, 172 
curd tension of milk, 19, 202 
flavor and odor of milk, 19, 189 
lactic acid bacteria, 19, 85 
lipase, 19, 108 
milk proteins and salts, 19, 190 
nutritive value of milk, 19, 89, 
190; 20, 171 
oleinase in milk, 19, 25 
proteolytic enzymes, 19, 113 
rancidity, 19, 108 
sandiness of ice cream, 19, 233 
Streptococcus— 
fecalis, 19, 49 
lactis, 19, 49 
vitamin— 
A content of milk, 19, 190; 
20, 172 
B complex of milk, 19, 190; 
20, 172 
C of milk, 19, 190; 20, 173 
D of milk, 19, 190 
E of milk, 19, 190 
effectiveness, evidence of, 20, 112 
efficiency, coliform test as index of, 19, 
193, 196; 20, 78 
extent, 20, 176 
for prevention of transmission of un- 
dulant fever, 19, 12, 55 
high temperature, short time—(See 
also Pasteurization, short time) 
advantages of, 19, 184, 279 
controls for, 19, 279 
disadvantages of, 19, 279 
dissolving of metal in, 19, 279 
effect on— 
cream layer, 19, 279 
milk stone accumulation, 19, 
279 
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facing facts on, 19, 279 
first tests on, 19, 279 
in Pennsylvania, 19, 185 
influence on— 
methylene blue reduction, 19, 
46 
quality of milk, 19, 33 
Schardinger reaction, 19, 46 
present status of, 19, 184 
relation to tallowiness of milk, 19, 
218 
temperatures used for, 19, 33 
test of, 19, 279 
history of, 20, 148 
holder method, effect on vitamin C in 
milk, 20, 142 
in prevention of milk-borne epidemics, 
20, 112 
influence on— 
aldehyde-reductase of 
148 
food value of milk, 19, 40 
stability of vitamin C in milk, 19, 
253 
laboratory, tests of milk, 19, 192 
low temperature, chemical control of, 
19, 8 
method of evaluating milk for, 19, 211 
milk for, 19, 31 
obligatory, consequences of, 19, 206 
of cream— 


milk, 20, 


influence on— 
color imparted to coffee, 19, 
43 
milk layer on, 20, 111 
whipping properties, 20, 144 
steam required for, 20, 140 
of homogenized milk, 19, 178 
of ice cream mix—19, 130; 20, 30 
effect upon lactose crystallization, 
19, 234 
state laws on, 19, 287 
of milk—(See Milk, pasteurization) 
advantages and disadvantages, 19, 
190 
bacteriological changes in, 19, 290 
chemico-biological changes in, 19, 
290 
effect on Storch test, 20, 134 
facts concerning, 20, 177 
for cheesemaking, 19, 159 
influence on curd tension, 19, 136 


rational, 19, 7 
recent work of U. 8. Publie Health 
Service on, 20, 74 
official control in Massachusetts, 20, 
164 
permissive (See Certified milk) 
Pien-Baisse test for, 19, 8 
plant contamination after, detection, 
19, 196 
plants, plumbing hazards in, 19, 220 
practical test for, 20, 40 


regulation of, 19, 29 


requirements for ice cream mix, 19, 
127 
resistance of Bacillus coli to, 19, 224 
Schern-Gorli test for, 19, 8 
short time—(See also Pasteurization, 
high temperature) 
temperatures used for, 19, 33 
test for, 19, 290 
vs. long time, effects of, 19, 33 
summary of work at Cornell and 
Kansas State College on, 20, 141 
temperature, effect on cream flavors 
and viscosity, 19, 5 
temperatures for— 
cultured cream, 20, 165 
ice cream mix, 20, 131 
thirty-minute holding method, effect 
of, 19, 33 
value in prevention of undulant fever, 
19, 83 


Pasteurized— 


certified milk, 19, 187; 20, 165 
milk—(See also Milk, pasteurized ) 
as source of protein, 19, 89 
Bacillus coli in, practical aspects 
of, 20, 36 
bacterial counts of, new method 
for, 19, 85 
cheesemaking from, 20, 140 
commercial, oxidized flavor in, 20, 
111 
copper content, 19, 23 
debate on grading of, 19, 31 
for cottage cheese, 19, 121, 122 
grade A, 19, 23 
hydrogen ion concentration of, 19, 
21 
oxidized flavor in, 20, 111 
recontamination, detection, 19, 259 
single grade for, 19, 31 
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skimmilk vs. standard agar counts 
on, 19, 110 
Storch reaction for, 19, 210 
test for, 19, 290 
versus raw milk, 19, 57 
Pasteurizer, high temperature— 
electric type, 19, 279 
hot water type, 19, 279 
Pasteurizers— 
high temperature, short time— 
Cherry-Burrell— 
isotherm, 19, 185 
plate, 19, 185 
Creamery Package— 
plate, 19, 185 
precision, 19, 185 
Electro pure, 19, 185 
Kaestner faultless, 19, 185 
Stamsvik, 19, 185 
types in use, 19, 33 
York plate, 19, 185 
valves and connections for, specifica- 
tions, 20, 164 
Pasteurizing— 
homogenized milk, 19, 186 
plants in Europe, 20, 165 
Pasture— 
blue grass, 19, 224 
brom grass, 19, 224 
clover (See Clover pasture) 
coliform flora of feces of cows on, 19, 
111 
effect on— 
color of Jersey and Holstein milk, 
19, 273 
fatty acids of butterfat, 19, 228 
feeding— 
effect on carotene output, 19, 150 
influence on vitamin C content of 
milk, 20, 167 
grass, effect upon composition of milk, 
19, 223 
influence on— 
vitamin— 
A in butterfat, 19, 152 
D potency of milk, 20, 167 
summer, effect on vitamin D in butter- 
fat, 19, 202 
Patent, U. S., for freezing citrus juice, 19, 
176 
Pathogenic— 
bacteria, influence of pasteurization 
on, 19, 33 
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organisms, effect of pasteurization on, 
19, 7 
Pathogens, intestinal (See Intestinal path- 
ogens) 
Paying route salesmen, 20, 45 
Payment for milk for cheesemaking, 20, 
120 
Payments, premium (See Premium pay- 
ments) 
Peach— 
custard, recipe for, 19, 174 
ice cream (See Ice cream, peach) 
pie, recipe for, 19, 174 
sherbet, recipe for, 19, 174 
Peaches— 
cold-pack for ice cream, 19, 174 
fresh, in frozen desserts, 19, 174 
quick freezing of, 19, 177 
Peanut oil feeding, influence on fat con- 
tent of milk, 19, 274 
Pectin— 
for ices and sherbets, 20, 131 
’ fruit, Lattopect, use in cheese, 19, 284 
in ice cream, 19, 266 
Pediatries (See 
Pediatrics) 
Pellagra—preventing— 
factor, vitamin B, in animal products, 
19, 250 
substance, from cow’s liver, 19, 250 
Pelvic deformities, cause and effect, 19, 35 
Pelvis, deformed, relation of rickets to, 19, 
67 
Pen barn, adaptability, 19, 112 
Penetrometer, standard type, for testing 
ice cream, 20, 133 
Penicillium— 
italicum in Romano cheese, 19, 157 
roqueforti— 
effect of carbon dioxide on growth 
of, 20, 158 
gas requirements of, 20, 157 
species, behavior toward organic nitro- 
gen sources, 20, 6 
Pennsylvania— 
definition of ices and sherbets in, 19, 
170 
high temperature-short time pasteuri- 
zation in, 19, 185 
law on milk plant layout, 20, 113 
leading milk producing counties in, 19, 
44 


American Academy of 
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State— 
College, milk survey by, 19, 74 
Health Department, pasteurization 
tests by, 19, 279 
Pensions, retirement, 19, 169 
Peoples League of Health, England, report 
on tuberculosis, 19, 87 
Pepsin— 
-caleium chloride solution in Hill test, 
19, 25 
coagulating power, 19, 103 
clotting power, 19, 103 
effect of chymo-inhibitor on, 19, 6 
function in Cheddar cheese ripening, 
19, 103 
heated, coagulating power, 19, 103 
-hydroehlorie acid coagulant in Hill 
test, 19, 114 
in Hill curd test, 19, 25 
Peptic— 
activity in infants on milk, 19, 91 
uleer—(See also Uleer, peptic) 





' caleium regimen for, 19, 37 
Peptization of caseinate sol, 19, 115 
Peptone 


-beef extract agar, 19, 257 
P,, in desoxycholate agar, 19, 255 
Peptones, growth factors in, 20, 1 
Peptonized milk, digestibility, 19, 89 
Percomorph liver oil, antirachitic effect, 20, 
162 
Pergamyn, influence on keeping quality of 
butter, 19, 70 
Perle der Osmark 
Perle der Osmark) 
Peroxidase test for detection of copper in— 
butter and butterfat, 20, 141 
milk and cream, 20, 140 
Personnel, production planning in relation 
to, 20, 71 
Petersburg, Mich., milk-borne sore throat 


cheese (See Cheese, 


epidemic, 19, 82 
Petri plate, pure culture isolation from, 20, 
81 
Petroleum fuels, 19, 13 
pH— 
in Swiss cheese, 19, 159 
of— 
bottled concentrated milk, 19, 184 
butter, 19, 151, 155 
easein, 19, 20 
chocolate ice cream, 20, 133 
creamery water supplies, 19, 97 


THE TWENTY-YEAR INDEX 


feces, 19, 46 
fermented milks, 19, 261 
foremilk, 20, 160 
homogenized milk, 19, 47 
interior of Swiss cheese, 19, 102 
lactose agar, effect of, 19, 50 
milk, 19, 192—(See also Milk, pH) 
during mastitis, 19, 54 
effeet— 
of mastitis on, 19, 34, 116 
of metals on, 19, 28 
on growth of 
19, 280 
from cows with mastitis, 19, 
29 


bacteria, 


serum, method for, 19, 86 
vanilla ice eream, 20, 133 
whey agar, 19, 41 
relation to viscosity of proteins, 19, 
137 
values of — 
Cheddar cheese, 19, 103 
Swiss cheese, 19, 102 
Phage (See Bacteriophage) 
Phenylalanine, absorption band, 19, 24 
Phenylhydrazine, with diacetyl, 
19, 153 
Philadelphia— 
area, milk consumer survey in, 19, 181 
bacterial analysis of milk from, 19, 84 
fluid milk market, consumption trends 
in, 20, 142 
market milk quality, 19, 276 
milk shed, seasonal milk production in, 
19, 219 
suburban area, certified milk samples 
from, 19, 45 
survey of household use of milk in, 19, 
74 
Phosphate— 
ions, influence on gelification of casein, 
20, 124 
radical, influence on color of heated 
lactose solutions, 19, 72 
trisodium (See Trisodium phosphate) 
Phosphates— 
effect on sediment 
milk, 19, 184 
in milk, 19, 246 
Phosphatase— 
activity of adsorption membrane of 
cream, 19, 149 
test of milk, 19, 220 


reaction 


in homogenized 








SUBJECT INDEX——ABSTRACTS, BOOK REVIEWS, TRANSLATIONS 445 


Phosphatides of milk, 19, 211 
Phospholipid, mono-amino, in milk prod- 
ucts, 20, 122 
Phospholipids— 
in adsorption membrane of cream, 19, 
149 
in buttermilk, 20, 122 
in fat-free skimmilk, 20, 122 
in milk— 
chemical nature, 20, 21 
estimation of, 20, 122 
in milk products— 
distribution of, 20, 21 
estimation of, 20, 122 
Phosphoric— 
acid— 
as reagent for total protein nitro- 
gen determination, 19, 48 
in milk of Alpine breeds, 19, 75 
ester in milk, 20, 122 
Phosphqrus— 
assimilation— 
and elimination, influence of milk 
on, 19, 60 
by calves fed raw and pasteurized 
milk, 20, 64 
cheese as source of, 19, 88 
-chlorine ratio, for detecting salting 
of milk, 19, 91 
copane method, 19, 209 
deficiency in diet, effect on mother and 
child, 19, 35 
for healthy teeth, 19, 60 
in evaporated milk, determination of, 
19, 2 
in milk—19, 202, 249 
changes during lactation, 19, 91 
effect of base exchange treatment 
on, 19, 139 
method for, 19, 209 
relation to change in sodium chlor- 
ide, 19, 91 
in normal metabolism, 19, 57 
in serum, 19, 223 
inorganic— 
in blood plasma, 19, 223 
of blood of calves, 19, 222 
lipoid— 
of blood plasma, 19, 223 
of milk, 19, 211 
of milk— 
effect of pasteurization on avail- 
ability of, 20, 172 


utilization, factors influencing, 19, 
13, 55 


organie— 
extraction by Mojonnier method, 
19, 201 
Truog and Meyer method for, 19, 
201 
raw and pasteurized milk as source of, 
20, 171 


retention— 
by calves fed raw and pasteurized 
milk, 20, 64 
by children, 19, 61 
on milk diet, 19, 37 
by infants— 
fed sweetened condensed milk, 
19, 240 
on raw vs. boiled milk, 19, 36 
utilization, influence of milk irradia 
tion on, 19, 59 
values, influence of high iodine intake 
on, 19, 59 
Photo-electric cell, for measuring radiation, 
19, 239 
Photographs, as permanent record of dairy 
inspections, 19, 29 
Photometer— 
in detection of copper in quarg, 19, 
262 
Pulfrich, for lactose in milk, 19, 209 
Photometrie— 
measurements of butter, butter colors 
and carotene, 19, 71 
methods for examination of milk and 
dairy products, 19, 209 
Photomicrographs of ice cream texture, 19, 
233 
Phthisis, bovine, incidence in N. E. Scot- 
land, 19, 227 
Physical— 
effects of freezing upon milk and 
cream, 19, 105 
properties of milk serum, seasonal 
variations in, 19, 114 
tests on ice cream, 20, 133 
Physiological— 
bases of nutrition, 19, 246 
disturbance, influence on milk flavor, 
20, 142 
Picramice acid, 19, 25 
Picrie acid— 
feeding to cows, effect on milk, 19, 24 
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in milk, detection, 19, 24 
Pupeau-Mithonard reaction for, 19, 24 
Pictures, motion (See Motion pictures) 
Pie, peach, recipe for, 19, 174 
Pien and Baisse test for pasteurization, 19, 
8 
Pig, nutrition, relation of milk to, 19, 117 
Pigment— 
-producing organism from discolored 
butter, 20, 57 
water soluble of whey, relation to vita- 
min G, 19, 7 
Pigments— 
lipoid, petrol phasic, in butter, 19, 217 
yellow, in butterfat, 19, 237 
Pigs— 
baby, value of milk for, 19, 117 
rickets in, 19, 202 
Pimientos in cream cheese, 19, 123 
Pineapple— 
juice— 
canned, ripe, antiscorbutie 
19, 245 
for preventing discoloration of 
frozen fruit, 19, 177 
sweetened, crushed, in cream cheese, 
19, 123 
Pineapples— 
quick freezing of, 19, 177 
relation to off-flavor in ice cream, 19, 
3 
Pinzgauer breed, 19, 75 
Pipe, manufacture and applications of, 19, 
213 
Piping— 
butt- and lap-welded, 19, 213 
expansion, galvanized and rustless, 20, 
153 
refrigeration, 19, 213 
seamless, for ammonia, 19, 213 
Plain condensed skimmilk (See Skimmilk, 
plain condensed) 
Plant— 
antiprotease, effect on milk coagula- 
tion by proteases, 19, 6 
dairy (See Dairy plant) 
efficiency, 20, 70 
engineering problems in dairy indus- 
try, 20, 115 
method of estimating alkaline com- 
pounds of washing powders, 20, 86 
power operation, 19, 269 


value, 
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problems relating to homogenization, 
19, 272 
program for milk quality improvement, 
19, 288 
refrigeration systems, 20, 153 
tissue— 
field-dried, relation to 
ereted, 19, 114 
fresh, relation to milk secreted, 19, 
114 


milk se- 


Plants— 
dairy (See Dairy plants) 
food manufacturing, 
painting, 20, 152 
ice cream (See Ice cream plants) 


and 


sanitation 


Plaques, on plates poured from starter, 19, 
297 
Plastic cream (See Cream, plastic) 
Plate— 
count— 
for bacteria in milk, 19, 192 
vs. modified methylene blue redue- 
tion test, 20, 73 
vs. reductase test, 20, 156 
counts— 
for ice cream, proposed method, 
20, 83 
standard, appraising, 20, 169 
Platform, receiving (See Receiving plat- 
form) 
Platinum— 
crucibles for ashing milk, 19, 23 
electrodes, in electrical deacidification 
of milk, 20, 123 
walls as electrodes for zeta potential, 
19, 89 
Plocamobacterium—(See also Lactobacil- 
lus) 
yoghourtii in Yoghourt, 19, 132, 197 
Plumbing— 
faulty, 19, 221 
hazard in pasteurizing plants, survey 
of, 19, 220 
Plums, quick freezing of, 19, 177 
Pneumonia, calf losses due to, 19, 267 
Poisoning— 
food (See Food poisoning) 
milk (See Milk poisoning) 
Polak’s diacetyl in butter, 19, 99 
Polenske number of milk fat, effect of 
homogenization on, 20, 136 
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Polymerization of lactose to lacto-caramel, 
19, 72 
Poplar, yellow, for butter tubs and boxes, 
19, 238 
Pork raising, relation to lactic acid bae- 
teria in milk, 20, 83 
Port— 
Arthur, Texas, milk market stabiliza- 
tion in, 20, 111, 135 
Salut cheese (See Cheese, Port Salut) 
Potassium— 
chloride, influence on zeta potential, 
19, 90 
in milk of Alpine breeds, 19, 75 
nitrate, relation to mottles on cheese, 
19, 70 
salts, effect on milk clotting by tryp- 
sin, 19, 251 
Petato consumption, relation to income, 19, 
248 
Potatoes, use for producing alcohol motor 
fuel, 19, 14 
Potential, oxidation-reduction (See Oxida- 
tion-reduction potential) 
Potentiometric vs. colorimetric methods for 
pH, 20, 87 
Pots of milk, method of closing, 20, 46 
Powdered— 
milk—(See also Milk, dried and Dried 
milk) 
moisture determination in, 20, 21 
whole milk, value for infant feeding, 
19, 117 
Powdering skimmilk, paying patrons for 
milk for, 20, 40 
Power— 
consumption in ice cream plant refrig- 
eration, 20, 102 
cost, of refrigerating systems, 20, 116 
costs and conservation, in ice cream 
plants, 19, 129 
generated vs. purchased, cost figures, 
20, 154 
plant— 
investment for, 20, 154 
operation, 19, 269 
requirements, cost of, 19, 269 
Precursor of milk fat in blood, 20, 162 
Predicting dealer gallonage for ice cream, 
20, 31 
Pregnaney— 
abnormal, nutrition in, 19, 59 
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albuminuria in, 19, 57 
diet during, 19, 59 
malnutrition during, 19, 57 
milk in diet during, 19, 57 
normal, nutrition in, 19, 59 
spasmodic nausea in, 19, 57 
toxemia in, 19, 57 
Pregnant— 
mothers— 
dairy products in diet of, 19, 37 
vitamin D milk for, 19, 60 
woman, diet of, 19, 35 
Premature infants (See Infants, prema- 
ture) 
Premium— 
boards, 20, 126 
milk (See Milk, premium) 
payments to grade A dairymen, 19, 
278 
Premiums— 
effect on ice cream sales, 20, 126 
Eskimo pie bags returned for, 20, 126 
merchandising ice cream through, 20, 
125 
to ice cream consumer, dealer and dis- 
penser, 20, 125 
Preservatives— 
for melted cheese, 19, 285 
for milk samples, mercuric chloride 
as, 20, 86 
in process cheese, detection, 19, 71 
Preserving— 
citrus juice by freezing, patent for, 19, 
176 
methods, effect on human milk, 19, 47 
President’s address, Controllers’ Council, 
I, A. I. C. M., 20, 88 
Press— 
cake, influence on fat composition, 19, 
25 
hydraulic, for compressing ice cream, 
20, 127 
Pressure— 
homogenization (See Homogenization 
pressure ) 
vs. centrifugal homogenization of ice 
cream mix, 20, 96, 99 
Presumptive test media for coliform group, 
20, 77 
Price— 
control in dairy industry in Europe, 
20, 146 
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of milk— 
control in New York state, 19, 26 
relation to nutrition and health, 


19, 75 
paid to producers in quality program, 
19, 288 


retail, of milk, relation to production 
costs, 19, 75 
Prices, for milk, spread between farm and 
retail, 19, 180 
‘*Pro-absorptive’ 
19, 228 
Processed cheese (See Cheese, processed) 
Producer, milk (See Milk producer) 
Producers, in quality program, prices paid 
to, 19, 228 
Production— 
and accounting departments, coopera- 
tion, 20, 70 
costs— 
ice cream, improved refrigeration 
to lower, 20, 102 
relation of retail price of milk to, 
19, 75 
milk (See Milk production) 
of high quality milk and cream, 19, 
188 
planning, in relation to personnel, 20, 
71 
Profits— 
for milk dealer, protecting new sources 
of, 20, 148 
fountain, value of ice cream to, 20, 92 


’ acids, change in cow, 


increase, in butterfat purchases, 19, 
156 
of milk distributors in 
State, 19, 77 
of small dairies, survey of, 20, 44 
Pro-Lae, in ice cream mix, 19, 233 


New York 


Proline, in alpha caseogluten, 19, 263 

Promotion of fluid milk sales in Australia, 
19, 187 

Prophylaxis of rickets in— 


infants with irradiated evaporated 
milk, 20, 162 
premature infants with vitamin D 


milk, 19, 222 
Propionibacterium 
cheese, 19, 102 
Propylene glycol, vitamin D administered 

in, 19, 249 
Protease— 
in milk, detection of, 19, 79 


shermanii, in Swiss 
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milk-coagulating power, inhibition by 
antiprotease, 19, 6 
Protein— 
accumulation in foam of skimmilk, 20, 
21 
cheese as source of, 19, 88 
destabilized, in homogenized milk sedi- 
ment¢-19, 177 
digestible, of evaporated milk, 19, 42 
-digesting bacteria on skimmilk agar, 
19, 110 
first class, experiment in, 19, 88 
-hydrolyzing power of trypsin, 19, 6 
in— 
adsorption membrane of artificial 
and natural cream, 19, 149 
frozen cream, stability, 19, 243 
milk— 
method for, 19, 209 
of Alpine breeds, 19, 75 
skimmed milk, 19, 246 
yeast, 19, 67 
influence on color of lactose solutions 
on heating, 19, 72 
material in dairy wastes, precipitation 
of, 19, 274 
meat, in human nutrition, 19, 88 
milk, in human nutrition, 19, 88 
partially-hydrolyzed, adsorption band, 
19, 24 
-phospholipid complex of fat globule 
membrane, 20, 95 
requirements of infants 19, 240 
solutions, viscosities, significance, 19, 
136 
sources of, in nutrition, 19, 246 
total, in Shorthorn milk, 19, 116 
Van Slyke (See Van Slyke) 


water-retaining ability, importance, 
19, 285 
Proteins— 
absorption of ultra violet light by, 19, 
24 


amorphous, viscosity, 19, 137 

animal vs, vegetable in human nutri- 
tion, 19, 88 

erystallizable, viscosities of, 19, 136 

denaturation by sound waves, 20, 8 

milk—(See also Milk proteins) 

sensitivity to heat, 20, 124 

skimmilk—(See also Skimmilk pro- 

teins) 
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biological value, influence of dry- 
ing on, 20, 125 


fractions, ultracentrifugal and 
electrophoretic studies on, 20, 
62 


Proteolysis in milk due to bacteria, 19, 79 
Proteolytic— 
cocci in rennet extract, 19, 284 
enzyme activity of organisms in sepa- 
rator slime, 19, 113 
enzymes— 
in rennet, 19, 103 
of dairy products, effect of pas- 
teurization on, 19, 113 
of specific organisms, action of, 
19, 93 
organisms in separator slime, 19, 113 
types of bacteria in milk, sources of, 
19, 84 
Proteus— 
colonies on desoxycholate agar, 19, 255 
vulgaris, relation to mottles on cheese, 
19, 71 
Protozoa in human intestine, effect of milk 
diet on, 19, 93 


Provitamin— 
A, in alfalfa hay and red carrots, 20, 
108 
D, cholesterol as, 19, 207 
Pseudomonas— 
aeruginosa, relation to mottles on 


cheese, 19, 71 
species, from discolored butter, 20, 57 
Public— 
good-will, safeguarding for dairy in- 
dustry, 20, 146 
Health— 
and milk control, 19, 86 
features in milk plant layout, 20, 


113 

officials, milk judging contests for, 
19, 268 

ruling concerning  streptococcic 


mastitis, 19, 226 
Service, recent work on pasteuri- 
zation, 20, 74 
work, 19, 169 
relation, 20, 92 
Publicity— 
consumer, 20, 92 
releases, 20, 92 
Pulfrich photometer for lactose in milk, 19, 
209 
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Pupeau-Mithonard reaction for picrie acid 
19, 24 
Pure cultures— 
isolation from Petri plate, 20, 81 
Streptococcus— 
cremoris from, 20, 77 
lactis from, 20, 77 
Purification of creamery and packing house 
wastes, 19, 94 
Pus in— 
milk during mastitis, tests for, 19, 54 
urine, tests for, 19, 54 
Pyridine solution, dilute for vitamin G ex- 
traction, 19, 7 
Pyronin, use in differentiating Brucella 
strains, 19, 295 


Qua LITY— 


? 


bacteriological, of milk, effect of 
udder infection on, 19, 194 
butter— 


from buyer’s viewpoint, 20, 27 
production, use of starters in, 20, 
36 
control— 
in manufacture of ice cream, 20, 
32 
of Market Milk, review of, 20, 178 
high, production of milk and cream, 
19, 188 
hygienic, of milk in France, 20, 24 
improvement— 
campaign for butter in California, 
20, 139 
milk, affected at farm by plant 
program, 19, 288 
of ice cream, methods of, 19, 230 
in milk, relation of composition to, 19, 
207 
milk—(See Milk quality) 
as sales leader, 20, 145 
production, some essentials in, 19, 
43 
of butter, factors affecting, 19, 97 
of milk— 
lactonogram for determining, 19, 
289 
national yardstick of factors of, 
19, 289 
seasonal influences on, 19, 280 
of Philadelphia market milk, 19, 276 
program, for milk plant, 19, 288 
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promotes quantity 
milk, 19, 186 
sanitary, of milk, from unsupervised 
sources, 19, 280 
Quarg—(See also Cheese, cottage) 
copper in, 19, 262 
trivalent iron in, 19, 262 
Quarter century in retrospect, 20, 74 
Quartz— 
erucibles for ashing milk, 19, 23 
lamp, ultra violet rays from, 19, 71 
Quebec, Yoghourt from, 19, 197 
Quinhydrone electrode, use of, 19, 22 
Quinoxaline compounds, 19, 154 


consumption of 


Rassrrs, effect of high lactose diets on, 
19, 39 
Radiant energy required to activate milk, 
19, 66 
Radiation— 
effect on microorganisms of milk, 20, 
177 
effecting sterilization of milk by, 20, 
164 
incident, impingement angle of, 19, 66 
Radiography, use of, 19, 89 
Radiopol, effect upon cow, 20, 161 
Rancid— 
flavor of raw— 
cream, influence of lipase on, 19, 
114 
milk, cause of, 20, 107 
milk, cause of, 19, 108, 219 
-oily flavor of milk, 19, 190 
Rancidity in homogenized milk, 19, 178, 
271 
Rape— 
effect on flavor of milk, 19, 188 
oil, 19, 288 
Raspberries— 
for ice cream, 19, 174 
freezing and storage, 19, 230 
quick freezing methods for, 19, 177 


Ratio, phosphorus-chlorine (See Phos- 
phorus-chlorine ratio) 
Ration— 
influence on vitamin C content of milk, 
19, 22: 


milk, or milk supplemented, tetany 
from, 19, 222 
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rice bran in, effect on butterfat, 19, 
210 
vitamin B deficient, 19, 63 
Rations— 
effect on solids-not-fat in milk, 19, 291 
fats in, influence on fat content of 
milk, 19, 45 
high lactose, relation to cataract in 
rats, 19, 39 
of dairy cows, effect of soybeans in, 
19, 101 
Rats— 
anemia in, relation of— 
copper to, 19, 6 
iron to, 20, 9 
cataract in, relation of high lactose 
ration to, 19, 39 
growing, raw and pasteurized milk as 
source of calcium and phosphorus 
for, 20, 171 
growth rates, effect of cocoa in diet 
on, 20, 163 
milk of, composition, 20, 14 
nutritional anemia in, alleviation, 19, 
241 
nutritive value of raw and pasteurized 
milk for, 20, 173 
Raw— 
milk (See Milk, raw) 
vs. heated milk, in nutrition, 20, 11 
vs. pasteurized milk, 19, 57 
Rays, germicidal, to retard mold growth, 
20, 47 


Reagents, Minnesota (See Minnesota re- 
agents) 
Receiving— 
milk (See Milk, receiving) 
platform— 
bacterial sampling of milk on, 19, 
197 
methods of inspecting milk at, 19, 
134 


use of dipper-strainer at, 19, 196 
Recipe booklets, for ice cream merchan- 
dising, 20, 92 
Reconstituted milk for cultured buttermilk, 
19, 131 
Recording ultraviolet meter, 19, 141 
Red Poll breed, butter color from, 19, 100 
Reducing— 
agent, influence on corrosion of metals, 
20, 108 
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agents for prevention of oxidized 
flavor, 19, 181 
diets (See Diets, reducing) 
substances, influence on tallowy flavor, 
19, 25 
Reductase— 
activity in milk, methods for, 19, 200 
in milk of Alpine breeds, 19, 75 
test—(See Methylene blue reduction 
test) 
mathematical 
19, 199 
vs. plate count for milk, 20, 156 
Reduction (See Methylene blue reduction) 
Reduktobacterium frigidum, 19, 218 
Refractive index of milk fat, 20, 136 
Refractometry, preparation of milk for, 20, 
85 
Refrigerant— 
ammonia as, 19, 148 
carbon dioxide as, 19, 148 
control system, 20, 72 
dry ice as, 19, 14 
freon as, 19, 148 
hazards, 19, 175 
methyl chloride as, 19, 148 
methylene chloride as, 19, 148 
sulfur dioxide as, 19, 148 
upkeep, 20, 126 
water as, 19, 148 
Refrigerants, common, 19, 148 
Refrigerated retail delivery 
milk, 20, 113 


interpretation of, 


trucks for 


Refrigerating— 
machines— 
horizontal, single- or double-act- 
ing, 20, 153 


vertical, single-acting, 20, 153 
systems— 
minimizing hazards in, 19, 175 
revamping to cut power costs, 20, 
116 
Refrigeration— 
bills, cutting with natural cooling, 20, 
152 
blower, for trailer bodies, 19, 269 
brine, for trailer bodies, 19, 269 
compressor for trailer bodies, 19, 269 
condensor, maintenance, 19, 287 
costs and conservation in ice cream 
plants, 19, 129 
dairy, on rural electric lines, 19, 135 
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direct expansion— 
ammonia, 19, 231 
for trailer bodies, 19, 269 
equipment, maintaining at peak effi- 
ciency, 20, 126 
evaporators, maintenance, 19, 287 
facilities, to lower production costs, 
20, 102 
flooded system— 
ammonia required, 20, 154 
location of accumulator in, 20, 154 
ice, for trailer bodies, 19, 269 
in ice cream plants, power consump- 
tion, 20, 102 
Kold Hold evaporators for 
bodies, 19, 269 
line, connecting to freezers, 20, 153 
mechanical—19, 25 
for milk-producing farms, 19, 268 
supplementing with ‘‘natural 
cold,’’ 20, 152 
of milk, 19, 51 
of trailer bodies, 19, 269 
piping, 19, 213 
room, unit type cooler for, 20, 153 
storage rooms, maintenance, 19, 287 
system, operating economically, 19, 287 
systems— 
efficient results from, 20, 153 
water conservation in, 20, 153 
Refrigerator rooms, gravity system, for ice 
cream, 19, 231 
Refrigerators, household, effect of insula- 
tion in, 19, 288 
Regulation— 
ice cream, extension of, 20, 151 
of milk supplies, 20, 112 
state, of bottled, homogenized milk, 
19, 22 
Regulations— 
milk (See Milk regulations) 
Number 91, Bureau of Internal Reve- 
nue, 20, 179 
Regulatory standards for ice cream, 20, 151 
Reichert-Meiss] number of milk fat, 20, 136 
Relish, sweet pickle, in cream cheese, 19, 
123 
Remade milk, value for infant feeding, 19, 
117 
Rennet—(See also Rennin) 
bacteria in, 19, 15, 263 
casein (See Casein, rennet) 


trailer 
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clotting power, 19, 103 


coagulability— 
of heated caseinate sols, 19, 115 
of milk— 
from cows with mastitis, 19, 
29, 194 


of Alpine breeds, 19, 75 
coagulating power, 19, 103 


coagulation— 
of heated milk, 19, 115 
of milk— 
effect of — 
calcium chloride on, 19, 
29 
carbon dioxide on, 19, 29 
time and temperature of 
heating on, 19, 253 
effect— 


of chymo-inhibitor on, 19, 6 
on milk low in calcium, 19, 56 
employed in Switzerland, 19, 15 
extract— 
bacterial flora of, 19, 284 
commercial, for milk-coagulation 
time, 19, 194 
proteolytic cocci in, 19, 284 
function in Cheddar cheese ripening, 
19, 103 
heated, coagulating power, 19, 103 
natural, researches on, 19, 15 
old, yeasts, molds and actinomycetes 
in, 19, 284 
organisms introduced into cheese from, 
19, 15 
proteolytic enzymes in, 19, 103 
Streptococcus— 
lactis in, 19, 15 
thermophilus in, 19, 15 
test for detection of mastitis, 19, 259 
Thermobacterium— 
bulgaricum in, 19, 15 
helveticum in, 19, 15 
treatment of milk for purification of 
phage, 19, 297 
-type of cottage cheese, 19, 1 
use in cultured cream, 20, 165 
-whey, sweet, washed emulsion of but- 
terfat in, 19, 149 
Rennin—(See also Rennet) 
animal, effect of sun- and ultra violet 
light on, 19, 159 
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effect on electric charge of milk pro- 
tein particles, 19, 286 
in coagulated milk, 19, 35 
influence on milk curd in 
stomach, 19, 55 
vegetable— 
extraction and properties, 19, 158 
factors affecting, 19, 159 
from thistle flowers, 19, 158 
use in Camembert cheese, 19, 159 
Rentschler-Supplee ultraviolet meter, 19, 
141 
Report of— 
collaborator, on changes in standard 
methods, 20, 79 
committee— 
American Public Health 
ation, 19, 47; 20, 151 
International Association of— 
Dairy and Milk Inspectors, 
19, 32, 33; 20, 157, 164, 174 
Milk Dealers, 20, 147 
Second Annual Dairy Inspection Ser- 
vice, University of Maryland, 20, 178 
Requirements for milk for pasteurization, 
19, 31 
Resazurin— 
as indicator of sanitary condition of 
milk, 19, 193 
test— 
for detection of abnormal milk, 
19, 193 
of milk, 19, 193 
Research record of year on ice cream, 20, 
132 
Researches on natural rennet, 19, 15 
Respiratory— 
infections of infants, relation of nutri- 
tion to, 19, 63 
organisms, adaptation to air transmis- 


child’s 


Associ- 


sion, 19, 296 
Restaurants, sterilization of glassware in, 
20, 137 
Retail— 
delivery trucks, refrigerated, for milk, 
20, 113 
outlets, for ice cream, controlled, 20, 
29 


price of milk, relation to production 
costs, 19, 75 

salesmanship, in milk industry, survey 
of, 20, 145 
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store, profitable, for ice cream, 20, 104 
stores— 
accounting system for, 20, 90 
for ice cream, 20, 92, 101, 102 
survey of profits of small dairies, 20, 
44 
Retrospect, quarter century in, 20, 74 
Review— 
biennial (See Biennial review) 
book—(See also Book review) 
delayed 105 years, 20, 130 
Rhode Island, cost of producing milk in, 
19, 77 
Rice— 
bran, effect on volatile acidity of 
butterfat, 19, 210 
polish, vitamin B extract from, 19, 64 
polished, vitamin B extract from, 19, 


64 
Rickets— 
clinical studies of, 19, 248 
control— 
and cure by vitamin D milk, 19, 
37 
with— 


cod liver oil, 19, 62 
evaporated milk and sauer- 
kraut juice, 19, 72 
irradiated milk, 19, 62 
viosterol, 19, 62 
vitamin D milk, 19, 47, 249 
healing with vitamin D milk, 19, 249 
in— 
infants—19, 203 
prevention with 
dry milk, 19, 15 
prophylaxis with irradiated 
evaporated milk, 20, 162 
relation of nutrition to, 19, 
63 
Negro infants, 19, 66, 144 
pigs, 19, 202 
premature infants, prophylaxis 
with vitamin D milk, 19, 223 
white infants, 19, 66, 144 
incidence in— 
infants, 19, 144 
Negro children, 19, 60 
occurrence, 19, 40 
prevention— 
and cure with vitamin D milk, 19, 
203 


irradiated 
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by milk fortified with vitamin D 
from cod liver oil, 19, 58 
with— 
eod liver oil, 19, 60 
evaporated milk, 19, 42 
irradiated evaporated milk, 
19, 240 
milk containing cod liver oil 
concentrate, 19, 245 
vitamin D milk, 19, 67 
relation— 
of vitamin D deficiency to, 19, 36 
to caries in deciduous and perma- 
nent teeth, 19, 60 
to defective— 
bones, 19, 66 
teeth, 19, 66 
to deformed pelvis, 19, 67 
roentgenograms for judging degree of, 
20, 162 
roentgenographie evidence of, 19, 240 
units of vitamin D in milk to prevent, 
19, 63 
value of milk in preventing, 19, 249 
vitamin D milk for prevention of, 19, 
60, 144 
x-rays— 
in diagnosis of, 19, 62, 240 
studies of, 19, 248; 20, 162 
Risdon plant, Detroit, using all paper con- 
tainers, 20, 164 
Robinson-Potman law, 20, 54 
Robinson’s patent barley, with milk, 19, 89 
Roentgenograms— 
for judging degree of rickets in in- 
fants, 20, 162 
of bones, 19, 223 
Roentgenographic— 
evidence of rickets, 19, 240 
findings in infants, 19, 246 
Roentgenoscope, 19, 12 
Roese-Gottlieb method— 
Mojonnier modification of, 19, 201 
vs. Gerber vs. Babcock tests for fat in 
milk, 20, 120 
Roll tube culture, for bacterial count of 
milk, 19, 80 
Romadur cheese (See Cheese, Romadur) 
Romano cheese (See Cheese, Romano) 
Ropy milk epidemics, 20, 110 
Roquefort cheese (See Cheese, Roquefort) 
Rotation equilibrium, of lactose, 19, 4 
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Roughage— 
feed flavor of milk due to, 19, 107 
feeding, influence on flavor of milk, 20, 
108 
Route— 
costs, horse (See Horse route costs) 
men— 
ten ways to help, 20, 143 
training in salesmanship, 20, 145 
salesmen, paying, 20, 45 
supervision, in milk industry, 20, 145 
Routes— 
cream and milk collection, costs and 
returns in operating, 19, 10 
peddle, for ice cream, 20, 91 
telephone call order, for ice cream, 20, 
91 
Rowaulin, as butter wrapper, 19, 71 
Rowett Research Institute, studies on food, 
19, 248 
Royal College of Physicians, approval of 
pasteurized milk, 19, 58 
Rubber— 
film as butter wrapper, 19, 238 
parts of milking machines, effect of 
heat and chemical sterilization on, 
19, 49 
use in dairy industry, 20, 115 
Ruminant, milk fat secretion and lipaemia, 
20, 161 
Rural electric lines, dairy refrigeration on, 
19, 135 
Russia— 
consumer cooperatives in, 20, 146 
price control in, 20, 146 
Rydzewski standard loop colony count, 20, 
119 
Rye, bruised, extract of, 19, 224 


S accHaRoLytic, heat-resisting organ- 
isms in ice cream, 19, 168 
Saecharomycetes— 
catalase production by, 19, 95 
in foamy cream, 19, 226 
St. Louis— 
bacterial analysis of milk from, 19, 84 
milk sheds, seasonal milk production 
in, 19, 219 
Sales— 
bigger, for ice cream, 20, 104 
ears, ownership of, 20, 175 


chocolate milk, national trend in, 19, 
133 
expectancy table for predicting dealer 
gallonage, 20, 31 
expense, ice cream, 20, 90 
fountain (See Fountain sales) 
ice cream, figures on, 20, 99, 102, 150 
index figures for ice cream, 20, 29, 41, 
89, 132 
leader, quality milk as, 20, 145 
of milk per family, methods for in- 
creasing, 20, 43 
policies, need of ‘‘shake-up’’ in, 19, 
142 
possibilities of chocolate milk, 19, 133 
potentialities of ice cream, 20, 70, 104 
program for ice cream, 20, 102 
promotion— 
campaign for ice cream, 20, 102 
fluid milk in Australia, 19, 187 
receipts, relation to delivery costs, 20, 
75 
summer, stimulation with orangeade, 
19, 132 
well-regulated credit division to assist 
in, 20, 145 
Salesmanship— 
manual and program for developing, 
20, 92 
more effective, developing, 20, 145 
retail (See Retail salesmanship ) 
Salesmen, route, paying, 20, 45 
Saliva, composition, influence of diet on, 
19, 246 
Salmon oil, effect on composition of blood 
and milk, 19, 223 
Salmonella— 
enteritidis, growth in milk, 19, 280 
group in milk, medium for, 19, 256 
schottmuelleri, growth in milk, 19, 280 
Salt—(See also Sodium chloride) 
clear flake, for butter, 19, 217 
content of goat’s milk, 19, 207 
cube, for butter, 19, 217 
effect on— 
growth of Streptococcus lactis, and 
fecalis, 19, 50 
keeping quality of butter, 19, 238 
in butter— 
dichlorofluorescein as indicator in 
test for, 20, 158 
modified test for, 20, 158 
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in cream cheese, 19, 2 
in hard cheese, 20, 84 
influence on— 
cell form of bacteria, 19, 80 
growth of— 
bacteria, 19, 80 
Oospora lactis, 19, 41 
solutions, lactose solubility in, 19, 16 
Salting of— 
Brick cheese, 20, 159 
butter, importance, 19, 217 
milk, study through phosphorus-chlo- 
rine ratio, 19, 91 
Salts— 
effect on— 
equilibrium rotation 
19, 4 
solubility of casein and para- 
casein, 20, 21 
emulsifying, in processed cheese, 20, 
20 
halogen, effect on milk clotting by 
trypsin, 19, 251 
of iron and copper, relation to fishy 
flavor of butter, 19, 218 
Samplers, licensed, in Maryland, list of, 20, 
178 
Sampling— 
as aid in locating milk troubles, 20, 75 
bacterial, of milk on receiving plat- 
form, 19, 197 
Sandiness in ice cream (See Ice cream, 
sandiness) 
Sanitary— 
conditions— 
in creameries, 19, 101 
of milk, resazurin as indicator of, 
19, 193 
control measures for milk production, 
19, 44 
fittings, report on, 20, 147 
production of ice cream, relation of 
ingredients to, 20, 68 
quality of— 
coloring and flavoring for ice 
cream, 20, 69 
milk— 
from unsupervised sources, 
19, 280 
skimmilk agar for determin- 
ing, 19, 110 
nut meats for ice cream, 20, 69 
requirements for ice cream, 19, 229 
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Sanitation— 
dairy plant, school for workers in, 19, 
127 
factory, relation to keeping quality of 
butter, 20, 139 
in dairy barn, relation to mastitis con- 
trol, 19, 53 
in ice cream plant, 19, 126, 264; 20, 
174 
milk, in Europe, 20, 165 
of certified milk, practical value, 19, 
84 
of market milk, law on, 20, 24 
Saprophytic organisms, effect of pasteuri- 
zation on, 19, 7 
Sarcina, catalase production by, 19, 95 
Sardine oil, 19, 228 
Sarran method for salting of milk, 19, 91 
Sauerkraut juice— 
composition and nutritive properties, 
19, 72 
for acidification of evaporated milk in 
infant feeding, 19, 72 
Searlet fever— 
need for more reliable statistics on, 


20, 157 

organisms, survival in ice cream, 19, 
229 

relation of mastitis to outbreaks of, 
20, 156 


streptococcus, variant of, 19, 82 
Schardinger— 
ferment in milk of Alpine breeds, 19, 
75 
reaction— 
factors influencing, 19, 46 
influence of high temperature pas- 
teurization on, 19, 46 
of milk, 20, 114 
on raw, colostral milk, 19, 45 
Schecken (Landschlag) breed, 19, 75 
Schern-Gorli— 
reaction of milk, 20, 114 
test for pasteurization, 19, 8 
Schloss cheese (See Cheese, Schloss) 
School— 
for plant workers on sanitation, 19, 
127 
Los Angeles, dietetics and nutrition in, 
19, 38 
Schools, heaith education in, 20, 32 
Schweizer cheese (See Cheese, Schweizer) 
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Scoring— 
butter, principles and tables for deduc- 
tions, 20, 139 
milk— 
flavor, chart to aid in, 19, 76 
for flavor, 19, 271 
Scotland— 
bovine tuberculosis in, 19, 87 
Northeast, incidence of phthisis in, 19, 
227 
Seurvy, prevention with ripe pineapple 
juice, 19, 245 
Sea foods— 
in diet during pregnancy, 19, 57 
relation to goiter, 19, 36 
Season— 
influence on— 
butterfat content of Jersey milk, 
19, 115 
formation of milk layer in cream, 
20, 111 
Seasonal— 
influences on quality of milk, 19, 280 
milk production, effects on marketing 
costs, 19, 219 
variation— 
in butterfat, 19, 152 
of vitamin D in normal milk, 20, 
16 
variations in— 
lipase content of milk, 19, 114 
nutritive value of milk serum, 19, 
114 
physical properties of milk serum, 
19, 114 
Seaweeds, relation to goiter, 19, 36 
Secretion— 
butterfat (See Butterfat secretion) 
gastric, influence of ingestion of milk 
on, 19, 12 
milk (See Milk secretion) 
of vitamin D in milk, 19, 94 
Sediment— 
content of milk, influence of mastitis 
on, 19, 34, 294 
in butter— 
methods for, 20, 138, 158 
national survey of, 20, 138 
in cream— 
methods for, 20, 138 
national survey of, 20, 138 
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in homogenized milk—19, 177, 186, 
270 
avoiding, 19, 273 
cause and control, 19, 183 
nature of, 19, 183 
in milk, A.O.A.C. method for, 20, 170 
test— 
for cream, methods and signifi- 
eance, 20, 158 
for extraneous matter in milk and 
cream, 20, 140 
of milk, 19, 192, 280, 288, 288 
volume in milk in detection of mastitis, 
19, 294 
Segregation, mastitis control based on, 20, 
19 
Seitz filter for concentrating bacteriophage, 
19, 297 
Selenium as catalyst in nitrogen determina- 
tion, 19, 205 
Selling methods, development of, 20, 145 
Separation— 
centrifugal— 
cream from, for study of lipase, 
19, 114 
for cream, historical review of, 
19, 228 
influence on milk layer of coffee cream, 
20, 111 
of homogenized milk, 19, 273 
of whey in ice cream mixes, 19, 105 
temperature, influence on cream whip- 
ping, 20, 144 
Separator— 
dises, corrosion by lye, 19, 109 
slime— 
chemical composition of, 19, 210 
effect on oxidase activity, 19, 210 
lecithin content, 19, 201 
proteolytic activity of organisms 
from, 19, 113 
Separators— 
cleaning, 20, 114 
cream (See Cream separators) 
Septic sore throat—(See also Sore throat) 
control of, 20, 157 
epidemics— 
hemolytic streptococci in, 20, 169 
relation of mastitis and teat in- 
juries to, 20, 169 
sources of infection in New York 
State, 20, 169 
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from raw milk supplies, 20, 157 
milk-borne, 19, 29 
need for more reliable statistics on, 20, 
157 
organisms— 
in mastitis, 19, 138 
survival in ice cream, 19, 229 
relation of mastitis to outbreaks of 20, 
156 
Sequel to public health ruling on strepto- 
coccic mastitis, 19, 226 
Serological study of human and bovine bru- 
cellosis, 19, 81 
Serum— 
bovine, bactericidal 
Brucella, 20, 47 
ealcium—19, 223 
partition in normal parturition 
and milk fever, 19, 245 
magnesium, partition in normal par- 
turition and milk fever, 19, 245 
milk (See Milk serum) 
phosphorus, 19, 223 
Sewage systems in milk plants, 19, 221 
Sex- and age incidence in milk- and water 
borne enteric fever, 20, 5 
Shark liver oil, effect upon composition of 
blood and milk, 19, 223 
Sheep, Cheviot (See Cheviot sheep) 
Sheep ’s— 
cream, for buttermaking, 19, 261 
milk, composition and yield, 19, 117 
Sherbet— 
body and texture, 19, 287 
defects of, 20, 131 
formulae for, 20, 131 
freezing of, 19, 287 
gelatin in, correct amount, 20, 131 
peach, recipe for, 19, 174 
sodium caseinate in, 19, 287 
storage, factors affecting, 19, 167 
sugar in, 19, 170 
swell recommended for, 19, 287 
Sherbets— 
acidity as citric acid, 19, 286 
corn sugar in, 19, 170 
crusting, 19, 167 
definition in Pennsylvania, 19, 170 
gelatin in, 19, 170 
high quality, factors involved in, 20, 
174 
how to improve, 19, 286 


action toward 


md 


milk products in, 19, 170 
organic acids in, 19, 170 
overrun, 20, 174 
palatable and uniform, manufacture 
of, 19, 170 
pectin in, 20, 131 
stabilizer for, 19, 170; 20, 131, 174 
standardization of composition, 19, 
287 
sugar— 
crystallization in, control of, 19, 
167 
for, 20, 174 
surface crusting, 19, 167 
total solids in, 19, 286 
use of stabilizers in, 20, 131 
vegetable gums for, 20, 131 
whipping in freezer, 19, 287 
Shoes, rubber-covered, for horses, 19, 135 
Shorthorn— 
breed, butter color from, 19, 100 
butter, vitamin D content, 20, 167 
colostrum, carotene and vitamin A 
content, 20, 87 
cross, solids-not-fat of milk from, 19, 
291 
milk— 
albumin in, 19, 116 
carotene content, 20, 88 
casein in, 19, 116 
fat content, 19, 116 
globulin in, 19, 116 
of typical herd, 19, 116 
relation of sodium to chlorine in, 
19, 251 
solids-not-fat in, 19, 116 
total protein in, 19, 116 
vitamin— 
A content, 20, 88 
B content, 20, 167 
D content in summer, 20, 167 
milk fat, carotene and vitamin A 
values of, 20, 109 
Short wave lengths, attempted sterilization 
of milk by, 20, 164 
Shrinkage of midwest butter in California, 
20, 139 
Silage— 
AIV.— 
alfalfa-clover, effect on color of 
milk, 19, 273 
butyrie acid bacteria in, 20, 121 
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effect on— 
carotene in milk, 19, 267 
color of winter milk, 19, 267 
incidence of mastitis and calf 
pneumonia, 19, 267 
vitamin A in milk, 19, 267 
fermentation in, with reference to 
cheesemaking, 20, 121 
corn (See Corn silage) 
fodder— 
butyric acid fermentation in, 20, 7 
lactie acid fermentation in, 20, 7 
legume, for dairy cows, 20, 75 
sorghum, 19, 224 
Silent horse wagon, first truly, 19, 135 
Silver, German, influence on aldehyde-re- 
ductase of milk, 20, 148 
Simmentaler breed, 19, 75 
Simplified practice, committee report on, 
20, 147 
Single— 
ean (See Can, single) 
service cans for ice cream, 19, 127; 20, 
132 
Skimmed milk (See Skimmilk) 
Skimmilk— 
agar for determining quality of milk, 
19, 110 
as source of minerals, protein and 
vitamins, 19, 246 
-banana diet, for reducing, 19, 57 
boiled vs. raw, digestibility, 19, 89 
dried—(See also Skimmilk, dry) 
economy in calf-feeding, 19, 163 
raising dairy calves with, 19, 163 
spray vs. open roll process, vita- 
min G content, 19, 161 
vitamin G content, effect of proc- 
ess of manufacture om 19, 161 
dry—(See also Skimmilk, powder or 
powders) 
effect of storage on, 19, 285 
how to use, 19, 283 
in cooking, 19, 284 
in manufacture of whipped cream, 
19, 9 
in quantity cookery, 19, 284 
packaging, government example 
in, 20, 29 
use in— 
cream cheese, 19, 1, 42 
home, 19, 284 


manufacture of cultured milk, 
19, 191 
fat-free, phospholipids in, 20, 122 
foam— 
formation in, 20, 134 
protein accumulation in, 20, 21 
food value, 19, 246 
for cultured buttermilk, 19, 131 
heat stability, effect of freezing on, 
19, 106 
in agar medium, 19, 257 
lecithin content, 19, 201 
liquid, for calves, 19, 163 
medium, differential value of, 20, 80 
plain condensed, influence on cream 
whippability, 20, 144 
powder— 
in ice cream mix, 19, 233, 235 
influence on whipping properties 
of cream, 20, 144 
media vs. standard media, 19, 195 
roller or spray process, nutritive 
value, 20, 124 
use in cultured cream, 20, 165 
powdering, method of paying patrons 
for milk for, 20, 40 
powders— 
digestibility of, 20, 125 
net energy value, effect of heat 
on, 20, 125 
nutritive value, 20, 124 
spray vs. vacuum roll, in ice cream 
mix, 19, 234 
preheating for drum process drying, 
19, 285 
products, concentrated, in ice cream 
mix, 19, 233 
proteins— 
biological value, influence of dry- 
ing on, 20, 125 
digestibility, influence of drying 
on, 20, 125 
fractions from, ultracentrifugal 
and electrophoretic studies on, 
20, 62 
raw vs. boiled, digestibility, 19, 89 
reconstituted, total solids content, 19, 
191 
remade, for calves, 19, 163 
starter culture of lactobacilli for but- 
termaking, 19, 261 
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vs. standard agar counts on pasteur- 
ized milk, 19, 110 
washed emulsions of butterfat in, 19, 
149 
Skimming of— 
certified milk, 19, 45 
milk, influence on curd tension, 19, 114 
Sky-shine, influence on vitamin D potency 
of milk, 20, 167 
Slime— 

-formers of Aerobacter group, 19, 281 
separator (See Separator slime) 
Sludge, from dairy wastes, fertilizer value, 

19, 274 
Smell, sense of, 19, 107 
Smith— 
and Clark Company, ‘‘Frozen Sun- 
shine’’ ice cream, 19, 17 
fermentation tubes, 19, 84 
Social security— 
Act— 
meaning to ice cream industry, 
20, 179 
of August 14, 1935, 19, 169 
legislation, state and federal, 19, 168 
Soda— 
ash—(See also Sodium carbonate) 
in washing powders, 20, 86 
in water softening, 19, 147 
caustic (See Caustic soda and Sodium 
hydroxide ) 
dispenser, facts he should know about 
ice cream, 20, 106 
fountain—(See also Fountain, soda) 
merchandising, 19, 173 
operator, education of, 20, 92 
fountains, formulae and cost figures 
on, 20, 130 
Sodium— 
acetate, for extracting crucibles, 19, 
23 
alginate— 
as stabilizer, 19, 171 
as in ice cream, 19, 266; 20, 100, 
105 
for ices, 19, 171 
in chocolate milk, 19, 26 
technical control of ice cream 
with, 19, 233 
aluminum silicate, 19, 56 (See also 
Zeolite) 
benzoate in melted cheese, 19, 285 


bicarbonate— 
effect on age-thickening of sweet- 
ened condensed milk, 19, 161 
in test for lactic acid, 19, 21 
bisulfite, influence on color of lactose 
solutions on heating, 19, 72 
carbonate— (See also Soda ash) 
and anhydrous trisodium phos- 
phate, briquets of, 19, 182 
in water softening, 19, 147 
solutions, influence on metal cor- 
rosion, 20, 108 
use in isolation of streptococci 
from milk, 19, 83 
caseinate— 
dehydrated, influence on cream 
whippability, 20, 145 
in sherbet, 19, 287 
chloride—(See also Salt) 
action on amylase, 19, 275 
effect on milk bacteria, 19, 80 
in milk— 
changes during lactation, 19, 
91 
effect on growth of bacteria, 
19, 280 
relation of carbohydrate de- 
ficiency on, 20, 143 
chromate, with trisodium phosphate, 
20, 114 
citrate— 
effect on age-thickening of sweet- 
ened condensed milk, 19, 241 
in cream, effect of, 19, 69 
in desoxycholate agar, 19, 255 
in starter cultures, 19, 69 
influence on— 
flavor of butter, 19, 69 
zeta potential, 19, 90 
use in buttermaking, 19, 69 
cyanide in nitroprusside test, 19, 292 
desoxycholate— 
agar for coliform group, 19, 265 
in culture media for intestinal 
bacteria, 19, 255 
dichromate, as corrosion inhibitor, 19, 
214 
formate, gas production from, by bac- 
teria, 19, 256 
hippurate— 
action of streptococci on, 19, 111 
test results with mastitis strepto- 
cocci, 19, 52 
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hydroxide— (See also Caustic soda and 
Lye) 
as corrosion inhibitor, 19, 214 
as reagent, 19, 18, 48 
solution for bottle washing, 19, 30 
solutions, effect on rubber in milk- 
ing machines, 19, 49 
in milk of Alpine breeds, 19, 75 
lactate in media, 19, 225 
meta silicate, in washing powders, 20, 
86 
relation to chlorine in milk, 19, 251 
salts, effect on milk clotting by tryp- 
sin, 19, 251 
sulfate— 
in water, 19, 147 
influence on corrosion of metals, 
20, 109 
-sodium carbonate ratio in boiler 
water, 19, 148 
sulfite, influence on corrosion of metals, 
20, 108 
tartarate (tartrate), in modified Bab- 
cock test reagent, 19, 18 
thiosulphate— 
for detecting autoxidation of but- 
terfat, 19, 72 
in direct titration for chlorine, 
19, 23 
Soft curd milk, 19, 114, 135, 201 
adjusted, 19, 55 
by— 
base-exchange method, 19, 50, 56, 
139 
heat treatment, 19, 202 
pressure treatment, 19, 202 
sonic vibration, 19, 206 
zeolite exposure, 19, 50, 139 
caleium phosphates in, 19, 208 
commercial production by base-ex- 
change treatment, 19, 139 
feeding value, 19, 201 
handling, 19, 201 
heat stability of evaporated 
from, 19, 104 
natural— 
effect on rats, 19, 202 
variability, 19, 55 
new method for change whole milk to, 
19, 50 
' processing, 19, 201 
production, 19, 201 


milk 
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standard for, 19, 50 
value in rat feeding, 19, 136 
Softening curd by passing milk through 
zeolite, 19, 50 
Soil— 
coliform group in, 19, 111 
iodine in, 19, 56 
Solids— 
low total, in certified milk, 19, 45 
-not-fat— 
content of — 
cream, influence on color im- 
parted to coffee, 19, 43 
milk—19, 280, 290 
factors affecting, 19, 137, 
186 
Shorthorn milk, 19, 116 
Sols, caseinate (See Caseinate sols) 
Solubility-freezing point relationships, 19, 
167 
Sonie vibration— 
of milk to induce soft curd character, 
19, 206 
of ice cream mixes, 20, 98 
partial, homogenization of milk fat 
by, 19, 206 
Sorbitol-trechalose (trehalose) test, 19, 227 
Sore throat—(See also Septic sore throat) 
epidemie— 
due to raw milk, 19, 82 
milk-borne outbreak, 20, 5 
Sorghum silage, 19, 224 
Sound waves, audible, denaturation of pro- 
teins by, 20, 8 
South— 
Carolina milk, iodine content, 19, 22 
Dakota station, vitamin D studies, 19, 
202 
Devon breed, butter color from, 19, 100 
-eastern states, dairy industry expan- 
sion in, 19, 188 
Southern states, cheese industry develop- 
ment in, 20, 28 
Soxhlet-Henkel degrees of acidity, 19, 212 


Soybean— 
flour, as substitute for milk for calves, 
19, 254 
hay— 
curing, effect on vitamin A value, 


19, 150 
effect on vitamin A activity of 
butter, 19, 149 























stage of maturity, effect on vita- 
min A of butter, 19, 149 
vitamin A value, factors affecting, 
19, 150 
meal, effect on flavor of milk, 19, 108 
oil— 
feeding, influence on fat content 
of milk, 19, 274 
meal, vitamin A. suppressing fac- 
tor in, 20, 110 
method of securing, 
properties, 20, 110 
vitamin A suppressing factor in, 
20, 110 
roasting, effect on transfer of vitamin 
A activity, 19, 101 
Soy beans— 
effect upon vitamin A value of butter, 
19, 101 
factor in, affecting vitamin A value of 
butter, 20, 110 
vitamin A suppressing factor in, 20, 
110 
Special milks—(See also Milk, special) 
popular European, manufacture of, 
19, 132 
Specialists, English (See English special- 
ists) 
Specialties, whipping cream for, 20, 134 
Specifications for outlet valves and inlet 
connections, 20, 164 
Specifie— 
gravity of— 
bottled, concentrated milk, 19, 184 
fat of milk, 20, 135 
milk— 
influence of physical state of 
fat on calculation of solids 
from, 20, 85 
of Alpine breeds, 19, 75 
use of lactonogram, 19, 289 
rotation of— 
alpha lactose anhydride and hy- 
drate, 19, 73 
lactose and lactose ‘‘glass,’’ 19, 
73 
Spectra, absorption (See Absorption spec- 
tra) ; 
Spectrographic— 
analysis, for metals in dairy products, 
19, 221 
studies of casein, 19, 24 


effect on 
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Spectrophotometer, 20, 172 
Spectroscopie— 
estimates of vitamin A, 19, 250 
phenomenon in fatty acid metabolism, 
19, 22 
variation in fatty acid fraction of but- 
terfat, 19, 152 
Sphingomyelin-cerebroside fraction of but- 
termilk powder, 19, 4 
Spinach, carotene from, 19, 55 
Spleen, Brucella abortus in, 19, 276 
Spoilage, autoxidative, of butter, 19, 71 
Spore-forming bacteria— 
catalase production by, 19, 95 
in evaporated milk, 19, 109 
in ice cream, 19, 265 
in milk, 19, 84 
Sporogenes test of milk, 19, 276 
Spray— 
drying process, effect on vitamin B in 
milk, 19, 64 
vs. drum process dry milk in ice cream, 
19, 285 
Spraying of molten metal, metallizing, 19, 
214 
Sputum, examination for Mycobacterium 
tuberculosis, 19, 78 
Stabilization of— 
fluid milk market in Wisconsin, 20, 142 
milk— 
by electrical deacidification, 19, 
210 
market in Port Arthur, Texas, 20, 
111, 135 
Stabilizer— (See also Stabilizers and Stabi- 
lizing ) 
amount for ice cream mix, 20, 131 
for ices, sodium alginate as, 19, 171 
in ice cream, sodium alginate as, 20, 
100 
in ices and sherbets, 20, 174 
sodium alginate as— 
in chocolate milk, 19, 26 
in ice cream, 20, 100, 105 
in ices, 19, 171 
vegetable, from kelp, 19, 233 
Stabilizers—(See also Stabilizer and Stabi- 
lizing ) 
as colloidal suspensions in ice cream 
mix, 19, 286 
in ice cream— 
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mix, influence on whipping, 19, 
266 
purposes of, 20, 105 
in ices and sherbets, 19, 170; 20, 131 
vegetable, in ice cream mixes, 19, 105 
Stabilizing agents in ice cream, 19, 266 
Stable labor control to reduce horse route 
costs, 19, 134 
Staining of microorganisms 
heated in milk, 20, 19 
Stainless steel tubing, tolerance for, 20, 147 
Stale, metallic flavor in strawberry ice 
cream, 19, 3 
Stall feeding, influence on vitamin C in 
milk, 20, 167 
Stamsvik pasteurizer, 19, 185 
Standard— 
agar— 
English modification of, 19, 82 
media suggested as substitute for, 
19, 82 
beef extract agar, incubation tempera- 
ture, 19, 256 
Brands, source of irradiated yeast, 19, 
67 
for soft curd milk, 19, 50 
ice cream mix, 20, 151 
methods— 
medium, proposed changes in, 20, 
79 
of milk analysis, optimum tem- 
perature for, 19, 256 
temperature of incubation, pro- 
posed changes in, 20, 79 
milk ordinance, place in marketing of 
milk, 20, 112 
nutrient agar, 19, 82 
for ice cream, 19, 265 
plus sucrose, for ice cream, 19, 
265 
vs. skimmilk powder media, 19, 
195 
plate— 
counts— 
appraising, 20, 169 
of milk from udder, 19, 28 
culture method for measuring 
milk quality, 20, 112 
methods for bacterial count of 
milk, 19, 81 
Standards— 
attainable in bacterial counts of milk, 
19, 227 


previously 
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for milk plant equipment, 19, 273 
ice cream, questionnaire on, 20, 31 
optimum dietary, 19, 248 
regulatory, for ice cream, 20, 151 
state, for ice cream, history and de- 
velopment, 20, 150 
Standardization— 
chart for, 19, 264 
of— 
Borden body flow meter, 19, 205 
butter color, 19, 71 
cream— 
chart for, 19, 264 
influence on whipping, 20, 144 
method of figuring, 20, 164 
fountain services, 20, 92 
ice cream mix, 19, 264 
methylene blue reduction test, 19, 
81 
milk— 
before drying, 19, 283 
chart for, 19, 264 
method of figuring, 20, 164 
vitamin D milk, 19, 39 
Standardizing— 
condensed whole milk before condens- 
ing, formulas for, 20, 24 
milk and cream by centrifugal force, 
19, 186 
quality of cheese, 19, 157 
Staphylocoeci— 
hemolytic, from milk and udders, 19, 
51 
in mastitis milk, 19, 257 
milk, 19, 28 
Staphylococcic mastitis— 
as source of food-poisoning epidemic, 
19, 295 
effect on curd tension of milk, 19, 50 
Staphylococus— 
food-poisoning, 
19, 295 
hemolytic, from milk, toxic substance 
from, 19, 295 
species, acid caseolysis by, 19, 284 
toxin-producing— 
in udders, 19, 51 
milk poisoning due to, 19, 51 
Starch— 
as emulsifier of butter oil, 20, 96 
corn (See Corn starch) 
influence on ice cream overrun, 20, 96 


milk-borne epidemic, 
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-potassium iodide paper for chlorine Starters—(See also Starter) 


test, 19, 23 acetylmethylearbinol in, 19, 69 
rations, relation to rat cataracts, 19, acidity of, 19, 102, 261 
39 aroma formation in, 20, 119 
wheat (See Wheat starch) diacetyl in, 19, 69, 154 
Starches, fermented acid from, relation to differentiation of lactic acid bacteria 
caries, 19, 60 in, 20, 3 
Stark and England, formate-ricinoleate for fermented milk, 19, 261 
broth of, 19, 196 


lactic acid bacteria isolated from, 20, 
Starter—(See also Starters and Butter eul- 119 


tures) 
active, 19, 296 
aroma cocci in, 19, 261 
culture control cabinet for, 19, 206 
eultures— 


methylacetylearbinol in, 19, 69 

of Streptococcus cremoris for mar- 
garine, 19, 261 

pH of, 19, 261 


: Streptococcus— 
bacteriophages from, 18, 206 aromaticus, a new species, from, 
effort of citric acid in, 19, 69 20, 119 
. 9 ’ 

fee CN, ™ = citrophilus, a new species, from, 

sodium citrate in, 19, 69 20. 119 
diacetyl in, 19, 121, 261 ssuiiciaii in, 20, 119 
distillate—19, 121 ee 


lactis in, 19, 261; 20, 119 


effect on aroma and flavor of naire age 
cream and butter, 19, 121 symbiosis of bacteria in, 19, 261 
flavoring principles of, 19, 121 use in quality butter production, 20, 
for cottage cheese, 19, 121 ‘ 36 
for Kefir, 19, 27 wate 
for Swiss cheese, 19, 102, 160 Board of Health, milk regulations, 19, 
in cream cheese, 19, 2 179 
in cultured milk, 19, 191 laws on— 
inactive, 19, 296 overrun control of ice cream, 19, 
influence on— 287 
acetylmethylearbinol in butter, 19, pasteurization of ice cream mix, 
98 19, 287 
diacetyl in butter, 19, 98 milk— 
Lactobacillus— control— 
bulgaricum, for buttermaking, 19, experience, review of, 19, 183 
261 programs, 19, 169 
helveticus for Swiss cheese, 19, marketing control program, fune- 
102 tions of, 19, 178 
lysis of streptococci in, 19, 296 regulation of bottled, homogenized 
lytic agent in, 19, 296 milk, 19, 229 
milk, for Swiss cheese, 19, 102 Social Security legislation, 19, 168 
plaques on plates made from, 19, 297 standards for ice cream, history and 
ropy, use in cultured cream, 20, 166 development, 20, 150 
steam distillation of, 19, 121 Station, cream (See Cream station) 
streptococci in, 19, 296 Statistical— 
Streptococcus thermophilus— data, presentation in visual form, 20, 
for buttermaking, 19, 261 116 
for Swiss cheese, 19, 102 information, leading sources of, 20, 117 
vs. non-starter butter, 20, 59 study, human and bovine brucelliasis, 
volatile products in, 19, 121, 261 19, 81 


whey, for Swiss cheese, 19, 102 Statistics, use of, 20, 117 
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Steam— 
-distilled butter 
from, 19, 149 
distribution and costs in Idaho cream- 
eries, 20, 139 
engines, modern, specifications for, 20, 
136 
exhaust, use of, 20, 136 
generator, electric (See Electric steam 
generator ) 
getting most from, 20, 136 
high and low pressure, cost of, 19, 269 
power units, cost figures on, 20, 154 
required— 
for manufacturing butter, milk 
powder and ice cream, 20, 140 
for pasteurizing cream, 20, 140 
for straight-away vs. rotary can 
washers, 20, 140 
to dry liquid milk, 20, 140 
Stearic acid— 
in butter, 19, 155 
in butterfat, 19, 1 
in goat’s milk, 19, 249 
of lecithin-cephalin fraction of milk, 
19, 4 
Steel— 
corrosion by alcohol and gasoline, 19, 
13 
electric furnace, for piping, 19, 213 
open hearth, for piping, 19, 213 
stainless, for dairy equipment, 19, 269 
vs. single-service cans for ice cream, 
20, 132 
Steenbock units— 
in vitamin D milk—19, 47, 58, 66, 92, 
144, 203 
required to prevent rickets, 19, 63 
of vitamin D—19, 39, 62 
in— 
butterfat, 19, 202 
certified milk, 19, 61 
cod liver oil, 19, 67 
diet, 19, 64 
irradiated yeast, 19, 67 
Zucker vitamin D concentrate, 
19, 63 
Sterility of cows, value of vaccines for, 19, 
258 
Sterilization— 
attempted, with short wave lengths, 
20, 164 


cultures, diketone 
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chemical— 
effect on rubber parts of milking 
machines, 19, 49 
on farm and in plant, 20, 142 
electric, of dairy utensils, 20, 143 
of cream separators, lye vs. chlorine 
for, 19, 108 
of dairy— 
equipment by— 
chlorine solutions, 20, 142 
dry heat, 19, 190 
utensils, electric steam generator 
for, 19, 198 
of glassware, method for checking, 20, 
137 
of milk, effecting by radiation, 20, 164 
of milking machines, lye vs. chlorine 
for, 19, 108 
Sterilized bottled chocolate milk, 19, 76 
Sterilizers, influence on metals, 20, 53 
Sterilizing— 
equipment, relation to oxidized flavor, 
20, 26 
ice cream equipment, 19, 265 
solutions in dairy plant, determining 
strength, 19, 174 
Sticky-crumbly butter, prevention, 20, 120 
Stiebeling dietary standards, 19, 248 
Stockholm, Sweden, first ice cream plants, 
19, 170 
Stomach— 
emptying time in children and adults, 
19, 89 
of suckling calf, proteolytic cocci in, 
19, 284 
Storage— 
atmosphere, humidity, influence on 
keeping quality of butter, 19, 70 
influence on stability of vitamin C in 
milk, 19, 253 
of packed ice cream, 19, 104 
temperature for frozen fruit, 19, 230 
Storch— 
oxidase reaction for pasteurized milk, 
19, 210 
reaction— 
of milk, influence of age on, 20, 
134 
relation of copper in milk to, 20, 
140 


test— 
for pasteurization, difficulties in, 
20, 140 

















SUBJECT INDEX—-ABSTRACTS, 


influence of pasteurization on, 20, 
134 
of butter, 19, 151 
of milk, influence of acidity on, 
20, 134 
Stores— 
chain drug (See Chain drug stores) 
retail (See also Retail stores) 
advantages and disadvantages, 20, 
92 
Storing cream for Oregon’s dairy farms, 
19, 155 
Strainer— 
capacity, relation of milk temperature 
to, 19, 77 
-dipper, use at receiving platform, 19, 
196 
Strainers— 
effect on sediment in milk, 19, 280 
floceulent material on, to detect masti- 
tis, 19, 138 
Straining milk on the farm, 19, 134 
Strains, Brucella (See Brucella strains) 
Strawberries— 
aroma, 19, 3 
citric acid content, 19, 3 
Dunlap, 19, 3 
effect on stale, metallic flavor in ice 
cream, 19, 3 
for ice cream, 19, 174; 20, 130 
freezing and storage, 19, 230 
fresh, Achromobacter delmarvae in, 19, 
123 
Gandy, 19, 3 
Gileson, 19, 3 
new bacterial species isolated from, 19, 
123 
Parson Beauty, 19, 3 
Premier, 19, 3 
quick freezing methods for, 19, 177 
varieties for ice cream, 19, 3 
Strawberry— 
flavor, methods of preparation, 20, 130 
fruit fiber, effect on metallic flavor of 
ice cream, 19, 3 
ice cream (See Ice cream, strawberry ) 
Streaming potential method for zeta po- 
tential, 19, 89 
Streptobacteria in Emmental cheese, 19, 
262 
Streptobacterium— 
casei in Emmental cheese, 19, 263 
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plantarum in Emmental cheese, 19, 263 
species, action on milk, 19, 261 
Streptococci— 
beta hemolytic— 
from milk handlers, 20, 4 
in milk, 19, 112 
throat and nose cultures for, 19, 
78 
feeal— 
constancy of 
19, 80 
isolation, 19, 255 
from bovine udder, 19, 277 
from human 
tions, 20, 47 
from mastitis, 20, 47 
hemolytic— 


fermenting power, 


gustro-intestinal ulcera- 


from cows, in septic sore throat 
epidemics, 20, 169 

in condensed milk, tests for, 19, 
109 

in milk, 19, 29 

in septic sore throat epidemics, 


20, 169 

infection, milk-borne outbreak of, 
19, 82 

sore throat epidemic due to, 19, 
82 


hydrogen peroxide production in pres- 
ence of, 19, 226 
in— 
butter, 19, 151 
centrifuge deposit, 19, 112 
Smmental cheese, 19, 262 
feces, 19, 46 
freshly-drawn milk, 19, 110 
gravity cream, 19, 112 
Kuban milk, 19, 83 
mastitis milk, 19, 257 
milk, 19, 28 
isolation from milk, method for, 19, 82 
lactie—(See also Lactic acid strepto- 
cocci) 
bacteriopahge phenomenon in cul- 
tures of, 19, 296 
effect on diacetyl, 19, 99 
role in aroma formation in start- 
ers, 20, 119 
study of, 19, 80 
long-chain, non-hemolytic, experimen- 
tal mastitis from, 20, 166 
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muastitis— 
action on milk, 19, 79 
presence in bovine mammary tis 
sue, 20, 137 
non-hemolytic— 
as cause of subclinical mastitis, 
19, 29 
in milk, 19, 29 
of chronic bovine mastitis, 19, 52 
of infeetious bovine mastitis, shed- 
ders of, 19, 294 
of mastitis in milk, 19, 111, 280 
pathogenic, action on milk, 19, 79 
suprophytic, 19, 294 
short-chain, experimental mastitis 
from, 20, 166 
symbiotic, in Kefir, 19, 79 
thermophilic (See Thermophilice strep- 
tococci) 
types present in milk, 19, 29 
udder (See Udder streptococci ) 
weakly pathogenic, 19, 294 
Streptococcie— 
infection of udder, effect of, 19, 194 
mastitis— 
effect on curd tension of milk, 19, 
50 
sequel to public health ruling con- 
cerning, 19, 226 
Streplococeus— 
acidi lactici (See Streptococcus lactis) 
agalactiae, in bovine mastitis, 20, 157 
aromaticus, new species from milk 
products, 20, 119 
asalignus in milk, 19, 29 
citrophilus, new species from milk 
products, 20, 119 
citrovorus— 
action on milk, 19, 261 
in cultured buttermilk, 19, 131 
content of feces, method for, 19, 83 
cremoris, 20, 78 
action on milk, 19, 261 
immunization against bacterio- 
phage, 19, 297 
in starters, 20, 119 
starters for margarine, 19, 261 


substrains, fermentative variabil- 


ity among, 20, 77 
durans, 20, 78 
epidemicus, Petersburg strain, 19, 82 
epidermis in milk, 19, 29 


faecalis—(See also Streptococcus fae- 
cium and fecalis) 
in milk, 19, 29 
relation to Streptococcus lactis, 
19, 80 
faecium—(See Streptococcus faecalis) 
in Emmental cheese, 19, 263 
transformation of Streptococcus 
lactis into, 20, 82 
fecalis—(See Streptococcus faecalis) 
differentiation from Streptococcus 
lactis, 19, 49 
effect of — 
pasteurization on, 19, 49 
pH on growth of, 19, 50 
salt on growth of, 19, 50 
optimum temperature for, 19, 49 
hemolytic, unnoted, from milk prod- 
ucts, 19, 110 
hemothermophilus, n. sp., from milk 
products, 19, 111 
hollandicus, in Kuban milk, 19, 84 
infection in the udder, 19, 258 
infrequens in milk, 19, 29 
lacticus (See Streptococcus lactis) 
lactis—(See also Lactic streptococci) 
acid production of, 19, 49 
action on milk, 19, 261 
catalase production by, 19, 199 
differentiation from Streptococcus 
fecalis, 19, 49, 80 
effect of — 
irradiation of milk on, 20, 177 
pasteurization on, 19, 49 
pH on growth of, 19, 50 
salt on growth of, 19, 50 
in— 
cultured buttermilk, 19, 31 
Kuban milk, 19, 84 . 
milk, methylene blue reduc- 
tion time with, 19, 199 
rennet, 19, 15 
starters, 20, 119 
Swiss cheese, 19, 102 
metabolism of single cells of, 20, 
9 
optimum temperature for, 19, 49 
rate of growth, 19, 49° 
relation to Streptococcus faecalis, 
19, 49, 80 
resistance to high acidity, 19, 49 
slow growth, 19, 49 
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starters, 19, 261 
substrains, fermentative variabil- 
ity among, 20, 77 
symbiosis with Oospora lactis, 19, 
224 
transformation into Streptococcus 
faecium, 20, 82 
types in Emmental cheese, 19, 262 
variants not fermenting lactose, 
20, 77 
liquefaciens, acid caseolysis by, 19, 284 
mastidis (See Streptococcus mastiti- 
dis) 
mastitidis— 
as cause of mastitis, 19, 52, 277 
differentiation from other strepto- 
cocci, 19, 294 
from udder, 19, 277 
in milk, 19, 29 
mastitis, leucocyte content of milk in, 
19, 85 


importance in control of mastitis, 19, 
53 


Strippings, from cows with mastitis, 19, 29 
Students— 


former, B. W. Hammer Panegyric by, 
review of, 20, 155 
milk judging contests for, 19, 268 


Sucrose— 


action of streptococci on, 19, 111 
and dextrose water solutions saturated 
with, 19, 167 
effect on— 
age-thickening of condensed milk, 
19, 161 
growth and longevity, 19, 143 
for ice cream, 20, 129 
in diet, influence on diarrhea, 19, 143 
influence on growth and dermatitis, 20, 
11 
rations, relation to rat cataracts, 19, 39 
solutions, viscosity, 19, 205 


Sudan grass pasture, influence on milk 
flavor, 20, 108 
Sugar— 


mitis, in milk, 19, 29 
of mastitis, identification in milk 
samples, 20, 157 


paracitrovorus, action on milk, 19, 261 
pyogenes— 
from man and animal, differenti- 
ation of, 19, 227 
in milk, 19, 29, 227 
salivarus (salivarius) in milk, 19, 20 
searlet fever, variant of, 19, 82 
thermophilus— 
C, in Swiss cheese, 19, 101, 159 
in— 
Emmental cheese, 19, 262, 263 
rennet, 19, 15 
skimmilk starter culture for 
buttermaking, 19, 261 
Swiss cheese, 19, 102 
Yoghourt, 19, 132, 197 
influence on acid development in 
cheese, 19, 15 
milk and whey starter for Swiss 
cheese, 19, 102 


-beet by-products, relation to fishy 
flavor of milk, 19, 291 
cane, in ice cream mix, 19, 16, 232 
content of — 
chocolate milk, 19, 183 
ice cream mix, 19, 16, 266 
corn—(See Corn sugar) 
in ice cream mix, 19, 16, 232 
in ices and sherbets, 19, 170 
effect on quick-frozen fruit, 19, 177 
ethyl or grain aleohol from, 19, 13 
-fermenting butyrie acid bacteria, 19, 
225 
for packing cherries, 20, 100 
in ice cream mix, effect of, 19, 232 
in ices and sherbets, 19, 170; 20, 174 
in whipped cream, 19, 10 
influence on whipping properties of 
cream, 20, 144 
reducing, 19, 289 
solutions, eutectic point, 19, 167 





Stringy milk, 20, 82 
Strip cup test for mastitis, 19, 53 


syrup for preventing discoloration of 
frozen fruit, 19, 177 


Stripping— with water, rate in stomach, 19, 89 
hand— Sugars— 
influence on butterfat and milk reducing, fermentable by yeasts, 19, 
production, 19, 44 161 


value after machine milking, 19, use in making good quality ice cream, 
44 20, 128 
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Sulfate ions, influence on casein gelifica- 
tion, 20, 124 
Sulfhydril compounds of milk, 19, 292 
Sulfide-carbamate method for copper, 19, 
99 
Sulfur dioxide— 
as refrigerant, 19, 148 
for preventing discoloration of frozen 
fruits, 19, 177 
Sulfurie acid— 
concentrated, in test for lactie acid, 
19, 21 
nitrogen-free, 19, 48 
normal, in test for lactic acid, 19, 21 
Summer— 
milk, source of vitamin D in, 20, 167 
sales, stimulation with orangeade, 19, 
132 
Sun, influence on vitamin D potency of 
milk, 20, 167 
Sunlight— 
action on homogenized milk, 19, 178 
effect on milk— 
and cream products, 20, 42 
flavor, 19, 188 
relation to tallowy or oxidized flavor 
of milk, 19, 108 
sensitivity of homogenized milk to, 19, 
271 
Sunset Packing Company, 
juice by, 19, 176 
Sunshine, effect on vitamin D in milk and 
butterfat, 19, 202 
Supplee-Rentschler ultra violet meter, 19, 
141 
Surface— 
flavor in butter, 20, 59 
tension— 
of milk, 19, 90, 212; 20, 25 
reducing substance from milk, 19, 
5 
Surplus milk problem, freezing fresh milk 
for overcoming, 19, 124 
Survey— 
bacteriological, 
bottles, 19, 278 
nation-wide, on chocolate milk sales, 
19, 133 
of certified milks, 19, 45 
of consumer buying habits, 19, 142 
of household use of milk in Phila- 
delphia, 19, 74 


frozen citric 


of milk jugs and 





THE TWENTY-YEAR INDEX 


of profits of small dairies, 20, 44 
trade-ways (See Trade-ways survey) 
Susceptibility to— 
infection, relation of diet deficiencies 
to, 19, 90 
oxidation, relation of fat composition 
to, 20, 161 
Suspending agent, sodium alginate as, in 
chocolate milk, 19, 26 
Sweden— 
consumer cooperatives in, 20, 146 
ice cream in, 19, 170 
price control in, 20, 146 
Sweet— 
cream (See Cream, sweet) 
-curd cottage cheese, 19, 158 
Sweetened condensed milk— 
age-thickening, 19, 160, 161, 241 
application of ammonia content of 
milk to, 19, 200 
change in electrical conductivity in, 
19, 161 
cold storage, effect on ammonia con- 
tent, 19, 200 
corn sugar in, 19, 241 
electrical conductivity, effects of, 19, 
161 
forewarming conditions, effects of, 19, 
160 
formulae, protein from, 19, 240 
reaction, effect of, 19, 161 
sodium, caleium and phosphorus re- 
tention of infants fed, 19, 240 
stability, factors affecting, 19, 241 
Swine, passage of bovine Brucella through, 
19, 85 
Swiss— 
believe in dairy products and advertise 
them, 20, 28 
cheese (See Cheese, Swiss) 
Switzerland— 
rennet employed in, 19, 15 
trade in ghee in, 20, 138 
Sycamore, for butter tubs and boxes, 19, 
238 
Symbiosis of bacteria in starters and fer- 
mented milk, 19, 261 
Symbiotic functions of Oidium lactis, 19, 
224 
Symposium on— 
continuous freezer, 19, 124 
homogenized milk, 19, 269 
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single service cans, 19, 124 
vitamin D ice cream, 20, 125 
Syneresis of casein gels, 20, 123 
Synthesis of lactose in vitro, 19, 252 
Synthetic wool from casein, 20, 22 
Systematization of lactic acid bacteria, 19, 
263 


T asue, sales expectancy (See Sales, ex- 
pectancy ) 
Tallow feeding, influence on fat content 
of milk, 19, 274 
Tallowiness— 
in dairy products, factors influencing, 
19, 25 
of milk, relation of copper to, 19, 218 
Tallowy— 
flavor— 
in butter, 20, 141, 147 
in cream, influence of metals on, 
20, 147 
in fats, 20, 141 
in ghee, hydroquinone as anti- 
oxidant against, 20, 138 
in milk (See Milk, tallowy flavor) 
milk, cause and prevention, 19, 219 
odor, and taste of dairy products, 19, 
25 
-oily taste of milk and dairy products, 
19, 25 
Tankage, effect on flavor of milk, 19, 243 
Taste, sense of, 19, 107 
Taverns, sterilization of glassware in, 20, 
137 
Tax, on ice cream in Kentucky, 20, 50 
Taxation, industrial, trends in, 20, 53 
Teat— 
cups, manipulation, influence on milk 
production, 19, 44 
injury, relation to septic sore throat 
epidemics, 20, 169 
Technic, modified, for detecting of coliform 
group, 19, 79 
Technical control, of ice cream, 
sodium alginate, 19, 233 
Technique— 
for obtaining anaerobic milk, 19, 296 
laboratory, variations in, 20, 80 
Techniques, bacteriological (See Bacteri- 
ological techniques ) 
Teeth— 
and vitamin D milk, 19, 60 


with 
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calcification, effect of vitamin D prod- 
ucts on, 19, 61 
deciduous and permanent, relation of 
rickets to caries in, 19, 60 
defective, relation of rickets to, 19, 66 
development and preservation, 19, 59 
diet, relation to, 19, 59 
effect of fluorine on, 19, 61 
healthy, calcium, phosphorus and vita- 
min D for, 19, 60 
permanent, calcification of, 19, 61 
Telephone call, order routes for ice cream, 
20, 91 
Temperature— 
effect on— 
bacterial activity in Swiss cheese, 
19, 159 
drainage in press in Swiss cheese, 
19, 159 
growth of Oospora lactis, 19, 41 
high environmental, influence on secre- 
tion and composition of milk, 19, 
117 
ice-box, influence on changes in aci- 
dophilus milk, 19, 51 
incubation (See Incubation tempera- 
ture) 
of— 
homogenization, effect on 
and cream, 20, 166 
ice cream mix, relation to overrun, 
20, 163 
incubation, relation to bacterial 
counts, 19, 198 
milk immediately after milking, 
19, 77 
milk, relation to strainer capacity, 
19, 77 
pasteurization, effect on cream, 
19, 5 
proper storage, of frozen fruit, 19, 230 
requirements, of milk in transit, sur- 
vey of, 19, 130 
room, influence on changes in acidophi- 
lus milk, 19, 51 
Tertiary nitrogenous bases, metabolism in 
ruminant, 19, 291 
Test— 
Hill curd test, factors influencing, 19, 
25 
modified Babcock for fat in ice cream, 
19, 18 


milk 
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paper method, for detecting copper in 
alloys, 20, 87 
tube washer, power-driven, 19, 206 
Testers, licensed, in Maryland, list of, 20, 
178 
Testing frozen cream, methods of, 19, 4 
Tetany— 
calcium and vitamin D deficiency in, 
19, 36 
magnesium, of calves, 19, 222 
of calves, cause of, 19, 222 
produced by milk ration, 19, 222 
Tetracoccus— 
casei, in Emmental cheese, 19, 263 
liquefaciens, in Emmental cheese, 19, 
263 
Tetradecenoic acid, in goat’s milk, 19, 249 
Texas, Port Arthur (See Port Arthur) 
Thawing of milk, influence on curd tension, 
19, 136 
Theory of electrical deacidification of 
milk, 20, 84, 122 
Therapeutic value of acidophilus milk, 19, 
46 
Thermal computations in quick-freezing 
equipment, 19, 175 
Thermobacterium— 
bulgaricum in rennet, 19, 15 
cereale, 19, 225 
helveticum— 
in Emmental cheese, 19, 263 
in rennet, 19, 15 
intestinale, 19, 225 
lactis—19, 225 
in Emmental cheese, 19, 263 
Thermoduric— 
bacteria in ice cream, 19, 168 
organisms in ice cream, 19, 265 
Thermometers, in expansion piping and 
condensors, 20, 153 
Thermophilic— 
bacteria— 
in condensed milk, 19, 109 
in evaporated milk, 19, 109 
influence of short- versus long- 
time pasteurization on, 19, 33 
lactobacilli in Emmental cheese, 19, 
262 
organisms in ice cream, 19, 265 
streptococci in Emmental cheese, 19, 
262 
Thickening of sweetened condensed milk, 
19, 160, 160, 161 


Thiocyanate-pyridin, Biazzo method for 
copper in milk, 19, 22 
Thionin, use in differentiation of Brucella 
strains, 19, 295 
Thionine, reaction of Brucella abortus to, 
19, 86 
Thistle flowers, milk-coagulating enzyme 
from, 19, 158 
Thorium— 
chloride, influence on zeta potential, 
19, 90 
ions, influence on gelification of casein, 
20, 124 
Throat 
cultures for diphtheria and hemolytic 
streptococci, 19, 78 
septic sore (See Septic sore throat) 
sore (See Sore throat) 
Thyroid deficiency, relation of iodine to, 
19, 36 
Tilsiter cheese (See Cheese, Tilsiter) 
Tin— 
corrosion— 
by alcohol and gasoline, 19, 13 
by caustic soda solutions, 20, 108 
by sodium earbonate solutions, 20, 
108 
foil— 
as butter wrapper, 19, 71 
as wrapper for processed cheese, 
20, 159 
for capping chocolate milk bottles, 19, 
76 
influence on color of lactose solutions 
on heating, 19, 72 
ions, influence on gelification of casein, 
20, 124 
Tinned— 
copper, corrosion by caustic soda and 
sodium carbonate solutions, 20, 108 
equipment in dairy, cleaning of, 20, 
108 
Tintometer, Lovibund (See Lovibund 
tintometer ) 
Tissue— 
mammary (See Mammary tissue) 
turgor, effect of evaporated milk and 
beta lactose on, 19, 42 
Titratable— 
acidity (See Acidity, titratable) 
chloride value, of milk, 19, 115 
Titration, of hypochlorite solutions, 19, 23 
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Toluol distillation method for moisture in 
powdered milk, 20, 21 
Tomato juice in diet, 19, 37 
Tooth— 
decay— 
prevention by diet, 19, 246 
relation of vitamin D to, 19, 66 
formation, relation of fluorine in diet 
to, 19, 91 
Topping, Charlotte russe (See Charlotte 
russe ) 
Toronto, antirachitics given to infants in, 
19, 62 
Torula, catalase production by, 19, 95 
Total solids— 
in milk, 19, 290 
in milk in New England, 19, 243 
of bottled concentrated milk, 19, 184 
Toxemia, of pregnancy, effect of malnutri- 
tion on, 19, 57 
Toxicosis, in rats, relation of fluorine to, 
19, 91 
Toxin-producing staphylococcus from ud- 
der, outbreaks of milk poisoning due to, 
19, 51 
Trade— 
associations, value to members, 20, 117, 
152 
ways survey of retail salesmanship, 
and route supervision in milk in- 
dustry, 20, 145 
Traffic safety, 20, 179 
Trailer bodies, refrigeration of, 19, 269 
Training youth for dairy industry, 20, 117 
Transition point of milk fat, 20, 86 
Transmission of vitamin A from parents 
to young, 19, 93 
Transport of milk, wooden containers for, 
19, 75; 20, 113 
Trappist type cheese (See Cheese, Trappist 
type) 
Treatment of obesity, milk and banana diet 
for, 19, 57 
Trechalose (trehalose) sorbitol test, 19, 
227 
Trends, current, in milk consumption, 20, 44 
Trickling filters for dairy wastes, 20, 147 
Trimethylamine— 
from lecithin, 19, 189, 217 
in beet— 
molasses, 19, 291 
pulp, molasses, 19, 291 
tops, fresh, 19, 291 


oxide in— 
beet molasses, 19, 291 
beet pulp, molasses, 19, 291 
beet tops, fresh, 19, 291 
blood, 19, 291 
urine, 19, 291 
relation to fishy flavor, 19, 189, 217 
Triplets, premature, 19, 57 
Trisodium phosphate— 
and sodium carbonate for cleaning, 20, 
114 
anhydrous, and sodium carbonate bri- 
quets, 19, 182 
in washing powders, 20, 86 
Troy and Sharp method for lactie acid in 
butter, 20, 158 
Truck— 
bodies— 
insulation of, 20, 132, 133 
fighting moisture in, 20, 132 
inside liner for, 20, 133 
drivers, education in safety, 20, 179 
electric (See Electric truck) 
gasoline (See Gasoline truck) 
mechanically refrigerated, 20, 150 
owners, problems of, 20, 179 
Trucking— 
costs, in ice cream industry, 19, 165; 
20, 91, 149 
operations in milk shed, 19, 219 
problems, in ice cream industry, 19, 
165 
survey, in ice cream industry, 19, 165 
Trucks— 
delivery, wastes in operation, 19, 219 
mechanically-refrigerated, 20, 91 
milk, refrigerated, 20, 113 
state regulations for, 20, 179 
Truog and Meyer method for organic phos- 
phorus, 19, 201 
Trypsin— 
digest, skim milk agar vs, nutrient 
agar, 19, 276 
effect of — 
chymo-inhibitor on, 19, 6 
halogen salts on clotting of milk 
by, 19, 251 
from pancreas substance, 19, 251 
milk-coagulating power, 19, 6 
protein-hydrolyzing power of, 19, 6 
Tryptone— 
from digested casein, 19, 256 








glucose skimmilk agar, Bower-Hucker, 
19, 82, 198, 256, 259, 265 
versus neopeptone in milk medium, 19, 
257 
Tryptophane, absorption band for ultra 
violet light in presence of, 19, 24 
Tswett chromatographic process for caro- 
tene, 19, 217 
Tubercle bacilli— 
bovine, in pulmonary tuberculosis, 19, 
227 
microscopic examination of milk for, 
20, 157 
Tubereulin— 
test— 
elimination of reactors to, 19, 54 
number of reactors to, in U. S., 
19, 54 
testing, in relation to milk for pas- 
teurization, 19, 31 
Tubereculosis— 
abdominal, of bovine origin, 19, 87 
bone, of bovine origin, 19, 87 
bovine—19, 53 
human infection with, 19, 87 
in British Isles, 19, 87 
in Seotland, 19, 87 
calcium and vitamin D deficiency in, 
19, 36 
effect on development of Brucella 
agglutinins, 19, 81 
eradication program, 19, 29 
glandular, 19, 227 
in cattle, elimination of, 19, 87 
joint, 19, 87 
milk-borne, 19, 29 
non-respiratory death rate in U. &., 
19, 54 
of calves, effect of B. C. G. vaccine on, 
19, 94 
of udder, diagnosis by cell count of 
milk, 19, 293 
pulmonary, bovine tubercle bacilli in, 


19, 227 
respiratory, death rate in U. S., 19, 54 
udder versus pulmonary, relative 


danger from, 19, 87 
Tubing, stainless steel, tolerance for, 20, 
147 
Tungstic acid precipitation method for 
total protein nitrogen, 19, 48 
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Tux-Zillertaler breed, period of milking, 
19, 75 
Twin pots of gold, 19, 88 
Twins, premature, 19, 57 
Typhoid— 
bacillus— 
in butter, biology of, 19, 154 
yellow variant of, 19, 79 
relation of pH to vitality of, 19, 
155 
fever— 
examination of feces 
for, 19, 78 
milk-borne, 19, 29 
organisms, survival in ice cream, 
19, 229 
outbreak, clinical aspects of, 20, 
48 
Tyrosine, absorption band for ultraviolet 
light in presence of, 19, 24 


and urine 


Upven—cece also Mammary gland) 
abortion bacillus in, 19, 258 
acid-proteolytie cocci in, 19, 284 
anaerobic milk from, 19, 296 
bacterial growth in, factors influenc- 

ing, 20, 143 
colon infections of, 20, 177 
condition, as guide to diagnosis of 
mastitis, 19, 292 
effect on quality of milk, 19, 28 
germicidal property, relation to mas- 
titis, 20, 143 
hemolytic staphylococci from, 19, 51 
infected, Brucella abortus in, 19, 53 
infection— 
by Bang bacillus, detection of, 19, 
293 
from humans, 19, 254 
in Bang’s disease, 19, 275 
periodic examinations fer, 19, 31 
infusion with Entozon, 19, 259 
massage— 
in use of Entozon, 19, 259 
influence on milk production, 19, 
44 
pathological disturbances in, effect on 
bacterial content of milk, 19, 28 
secretions, Brucella abortus in, 19, 276 
streptococci— 
abnormal milk from animals free 
from, 20, 159 
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from, 19, 277 
infection, influence on milk, 19, 
194 
streptococcus infection in, 19, 258 
Streptococcus mastitidis from, 19, 277 
tuberculosis, diagnosis by cell count of 
milk, 19, 293 
Udders— 
Brucella abortus infected, leucocytes 
in milk from, 19, 85 
injured quarters, relation to mastitis, 
19, 53 
mastitis-infected, milk from, 19, 104 
mastitis streptococci from, 20, 137 
toxin-producing staphylococeus in, 19, 
51 
Uleer, peptic— 
calcium regimen for, 19, 37 
use of — 
cream for, 19, 42 
evaporated milk for, 19, 42 
milk for, 19, 42 
Uleerations, human gastro-intestinal, strep- 
tocoeci from, 20, 47 
Ultracentrifugal studies— 
on lactoglobulin, 20, 63 
on milk protein, 20, 62, 63 
on proteins from skim milk fractions, 
20, 62 
Ultrafiltration of milk through zeolite, 19, 
56 
Ultrament, as butter wrapper, 19, 71 
Ultraviolet-—(See also Irradiated and Ir- 
radiation) 
light— 
absorption by proteins and amino 
acids, 19, 24 
factors affecting activatability of 
milk with, 20, 114 
irradiation of cow, effect on vita- 
min D in milk, 19, 203 
reflection from milk surfaces, 19, 
66 
use in irradiation of fats, 19, 239 
meter, recording value in milk irradi- 
ation, 19, 141 
radiation, of evaporated milk films, 19, 
161 
rays— 
at work in dairies, 19, 143 
effect on butter, 19, 71 
Undulant fever— 
agglutination test for, 19, 228 
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and abortion disease, 20, 35 
Brucella— 

abortus in, 19, 295 

suis in, 19, 295 
eases, Dayton, Ohio, 19, 12 
cattle, as source of, in N. Y., 19, 86 
elinical— 

aspects in England and Wales, 19, 
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a= 
course, 19, 228 
control in Washington County, 
19, 12 
cream as source of, in N. Y., 19, 86 
dairy products as source of, in N. Y., 
19, 86 
diagnosis, 19, 55, 228 
drugs for, 19, 228 
due to Brucella of porcine type, 19, 53 
epidemic in Council Bluffs, Iowa, 19, 
53 
from milk, 19, 55, 228 
goats as source of, in N. Y., 19, 86 
hogs as source of, in N, Y., 19, 86 
in humans, 19, 81 
in New York State, 19, 86 
milk, as source of, in N. Y., 19, 86 
mortality, 19, 228 
organisms in, 19, 85 
pasteurization of milk to prevent, 19, 
12, 83, 228 
patients, sex ratio and age relation- 
ships, 19, 227 
prevalence, 19, 83 
prevention by pasteurization, 19, 12, 
83, 228 
treatment, 19, 228 
vaecines for, 19, 83, 228 
value of pasteurization in preventing, 
19, 83 
Unemployment compensation laws, 20, 179 
Uniformity— 
butter composition, factors affecting, 
19, 97 
in milk laws and regulations, 19, 30 
United Dairies, England, laboratory studies 
by, 19, 82 
United States— 
Bureau of— 
Census— 
ice cream data for 1935, 20, 
104, 117 
milk production 
1930, 19, 44 


Md., 


data for 
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Foreign and Domestic Commerce— 
20, 117 
ice cream plant census and 
classification, 20, 174 
statistics on fountain sales in 
chain drugstores, 20, 174 
Home Economies, dietary stand- 
ards, 19, 248 
Department of— 
Agriculture, milk survey by, 19, 74 
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Commerce (See Bureau of Census) 
ice cream sales for 1936 in, 20, 132 


milk control in, 19, 187 
patent 1,925,033 for freezing citrus 
juice, 19, 176 


Pharmacopeia, units for vitamins A 


and D, 19, 64, 92 
Public Health Service— 
recent work on milk pasteuriza- 
tion, 20, 74 


uniform milk ordinance, 19, 23; 


20, 176 
Supreme Court decisions on milk, 19, 


187 
Units— 


blue, of vitamin A— 
in colostrum, 20, 88 
in milk, 20, 88 


International (See International units) 
Steenbock (See Steenbock units) 
yellow, of carotene— 

in colostrum, 20, 88 


in milk, 20, 88 


University of— 
Illinois— 


consumer attitude toward— 


homogenized milk, 19, 177, 


ice cream, 20, 151 


Maryland, dairy inspection service of, 


20, 178 


Minnesota— 
ice cream consumer survey by, 20, 


129 


study of feed effects on milk, 19, 


274 


Missouri, milk and cream judging con- 


tests, 19, 268 


Wisconsin, curd strength and rennet 
coagulation studies at, 19, 194 
Unsanitary conditions on farm, colon test 


for, 20, 177 





} 


Unterinntaler breed, period of milking, 19, 
75 
Uranium ions, influence on casein gelifica- 
tion, 20, 124 
Urease, crystalline, as chymo-inhibitor, 
19, 6 
Urine— 
examination for pathogenic bacteria 
in, 19, 78 
in milk, determination of, 20, 39 
lactose recovery in, 19, 143 
pus in, 19, 54 
trimethylamine oxide in, 19, 291 
Utensil contamination, influence on reduc- 
tase test, 19, 141 
Utensils—(See also Dairy utensils) 
proteolytic bacteria from, 19, 84 
Utilization— 
of calcium of milk, factors influencing, 
19, 13, 55 
of milk, relation to nutrition, 19, 38 
of phosphorus of milk, factors influ- 
encing, 19, 13, 55 


Vacciration— 
ealfhood, for Bang’s disease, 20, 137 
for mastitis, 19, 34 
of calves with B C G, 19, 94 
Vaccines— 
abortus— 
protective action against disease, 
19, 258 
testing, 19, 258 
for undulant fever, 19, 83 
Vacuum— 
drying process, effect on vitamin B, 
19, 64 
for preventing discoloration of fruit, 
19, 177 
high, de-aerating and freezing milk 
and cream under, 19, 175 
pan, experimental, 19, 160 
Valine, in alpha caseoglutin, 19, 264 
Valves, outlet, tentative specifications for, 
20, 164 
Vanilla— 
flavor, sources and amounts for ice 
cream, 20, 129 
for ice cream, selecting, 19, 168 
ice cream (See Ice cream, vanilla) 
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Van Oijen modification of Frost little plate 
method, 20, 57 
Van Slyke— 
gas analysis of milk, 19, 296 
nitrogen distribution of protein in ad- 
sorption membrane protein, 19, 149 
Variability, fermentative (See Fermenta- 
tive variability) 
Variations— 
in carotene values of milk fat, 20, 109 
in feeding, effeet on milk quality, 19, 
290 
in laboratory technique, 20, 80 
in vitamin— 
A values of milk fat, 20, 109 
C content of milk, 20, 109 
seasonal (See Seasonal variations) 
Variants of Streptococcus lactis, 20, 77 
Vascular diseases, peripheral, calcium regi- 
men for, 19, 37 
Vat— 
weigh (See Weigh vat) 
width curd knives, tests of, 20, 28 
Vegetable— 
cheese color, defects due to oxidation 
of, 19, 70 
consumption in relation to income, 19, 
248 
gelatin (See Gelatin, vegetable) 
gums, for ices and sherbets, 20, 131 
rennin, extraction and properties, 19, 
158 
stabilizer, from kelp, 19, 233 
stabilizers, in ice cream mixes, 19, 105 
Vegetables— 
fresh, in diet of children, 19, 61 
green— 
in diet during pregnancy, 19, 57 
in reducing diet, 19, 57 
leaf, food value of, 19, 246 
in diet—19, 37 
during pregnancy, 19, 59 
for prevention of dental caries, 19, 
35, 59 
of children, 19, 144 
of pregnant women, 19, 35 
influence of dental caries, 19, 246 
iodine in, 19, 56 
relation to alkaline reaction of body, 
19, 60 
value in diet, 19, 37 


Vein— 
jugular, blood samples from, 19, 223 
mammary, blood samples from, 19, 223 
Ventilation, forced, for ice cream harden- 
ing room, 19, 172 
Vermont, leading milk producing counties 
in, 19, 44 
Vessels, wooden (See Wooden vessels) 
Veterinarian— 
examination of British dairy herds by, 
19, 242 
importance in control of mastitis, 19, 
53 
physical examination of cows by, 19, 
31 
Veterinary service, in control of dairy prod- 
ucts, 19, 226 
Vibration, sonic (See Sonic vibration) 
Violet red bile agar, 19, 265 
Viosterol— 
antirachitic value of, 19, 62, 145 
for calcification of bones and teeth, 19, 
61 
in diet of children, 19, 61, 64 
influence on dental caries, 19, 64, 144 
use in ginger cookies, 19, 144 
versus cod liver oil, 19, 60 
versus vitamin D, certified milk, 19, 61 
vitamin D potency of, 19, 39 
Virginia, strawberries from, 19, 123 
Virulence of mastitis streptococci, 19, 52 
Viscolizing— 
effect on curd tension of milk, 19, 202 
pressure to prevent oiling of cream, 19, 
186 
reconstructed milk, 19, 192 
Viscosimeter, MacMichael, 19, 205 
Viscosity— 
apparent, of cream, 19, 205 
of— 
bottled concentrated milk, 19, 184 
casein, 19, 120, 137 
condensed milk, 19, 160 
cream—19, 205, 218 
factors influencing, 19, 5; 20, 
107, 144 
influence on color imparted to 
coffee, 19, 43 
fatty matter in butter, 20, 85 
gelatin, 19, 137 
ice cream mix, 19, 231, 286 








market cream, 20, 106 
milk of Alpine breeds, 19, 75 
protein solutions, 19, 136 
sucrose solutions, 19, 205 
relation— 
of pH to, 19, 137 
of salt concentration to, 19, 137 
superficial of milk, index of, 19, 90 
Vital facts about a vital food, 20, 24 
Vitamin A— 
absorption spectra, method for deter- 
mining, 20, 109 
activity— 
of butter from cows fed alfalfa 
and soybean hay, 19, 149 
of butterfat from Ayrshire, 
Guernsey, Holstein and Jersey 
cows, 19, 150 
of standardized milk, 19, 150 
of third-cutting alfalfa hay, 20, 
22 
assimilation, in presence of mineral oil, 
19, 64 
blue units in— 
human colostrum and milk, 20, 88 
Shorthorn colostrum and milk, 20, 
i 88 
Carr-Price method for, 20, 87 
cheese as source of, 19, 88 
concentrate, by Health Products Cor- 
poration method, 19, 62 


content— 

of— 

Ayrshire butterfat, 19, 150 

| butterfat, 19, 7, 150 
colostrum, 19, 7, 93; 20, 87, 87 


dehydrated meal, 19, 55 
frozen milk, 19, 124 
Guernsey butterfat, 19, 150 
Holstein butterfat, 19, 150 
human colostrum and milk, 
20, 87, 88 
Jersey butterfat, 19, 150 
milk—(See also Milk, vita- 
min A) 
effect of — 
A.L.V. silage on, 19, 
267 
commercial pasteur- 
ization on, 20, 172 
feed on, 19, 146; 20, 
110 
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importance of, 19, 93 
rate of change in, 20, 110 
milk fat, seasonal variation 
in, 19, 7 
Shorthorn milk, 20, 88 
deficieney— 
clinical symptoms, 19, 146 
during gestation, effect on calf 
diarrhea, 19, 146 
effect on milk of dam, 19, 146 


in diet— 
effect on mother and child, 
19, 35 
relation to vitamin A in milk, 
19, 93 


of milk, influence on health of 
ealves, 19, 93 
of ration, influence on calving, 19, 
93 
determinations, biological assay and 
other methods, 19, 250 
for children, 19, 59 
in— 
butterfat—19, 237 
dissolved in mineral oil, utili- 
zation, 19, 64 
influence of pasture on, 19, 
152 
cod liver oil, in mineral oil, utili- 
zation, 19, 65 
diet of children, 19, 64 
fortified evaporated milk, 19, 245 
human milk, factors affecting, 19, 
47 
milk, factors affecting, 19, 23, 190 
milk modifier, 19, 34 
normal metabolism, 19, 57 
oils, 19, 250 
influence on dental caries, 19, 64 
Lovibund blue values for, 19, 250 
poteney— 
of carotene fed in butterfat and 
cottonseed meal, 19, 237 
of vitamin D milk, 19, 62 
pre-formed, from plant sources, 19, 55 
relation of beta carotene to, 19, 55 
relation to carotene content of milk, 
19, 93 
spectroscopic estimates of, 19, 250 
stability in body, 19, 146 
storage, 19, 146 
store, of new-born ealf, 19, 8 
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suppressing factor in soybeans, 20, 110 
transmission from parents to young, 
19, 93; 20, 87 
U.S.P. units in diet, 19, 64 
value of— 
alfalfa hay, 19, 150 
butter, effect of— 
soybean ration on, 19, 101; 
20, 110 
linseed oil meal on ration on, 
19, 101 
forage, 19, 55 
milk fat— 
influence of diet and stage of 
lactation on, 20, 109 
of Ayrshire, Friesian, Guern- 
sey and Shorthorn, 20, 109 
soybean hay, 19, 150 
values— 
in colostrum, 20, 109 
variation in milk fat of English 
breeds, 20, 109 
Vitamin B— 
complex— 
of milk, effect of pasteurization 
on, 20, 172 
source of, 19, 114 
deficiency in diet, effect on mother and 
child, 19, 35 
deficient ration, 19, 63 
effeet— 
of process of drying on, 19, 64 
on growth and efficiency of food 
utilization, 19, 64 
extract, from rice polish and polished 
rice, 19, 64 
in— 
dry whey, 19, 64 
human milk, 19, 47 
" milk, 19, 64 
milk modifier, 19, 34 
skimmed milk, 19, 246 
secretion in milk when ingested, 19, 
146 
supplementation of milk, 19, 64 
water extract in dry milk, effect of, 19, 
64 
Vitamin B, in milk, 19, 190, 246 
Vitamin B,— 
complex, 19, 250, 250 
in milk, 19, 190, 246 


Vitamin B,— 
from cow’s liver, 19, 250 
inactivation by visible light, 19, 250 
in summer milk, 19, 250 
pellagra-preventing factor, in animal 
products, 19, 250 
Vitamin C—(See also Ascorbie acid) 
as ascorbic acid, 20, 166 
as dehydroxy-asecorbic acid, 20, 166 
content of — 
carbonated orange beverage, 19, 
272 
colostrum, 20, 167 
dairy orange beverage, 19, 272 
human milk, variation with diet, 
20, 10 
milk— 
influence of— 
breed on, 20, 14, 167 
feed on, 20, 109 
nutrition on, 20, 167 
pasteurization on, 19, 
190, 253; 20, 142, 173 
pasture feeding on, 20, 
167 
ration on, 19, 22: 
stage of lactation on, 20, 
14 
stall feeding on, 20, 167 
variation with season in 
South England, 20, 166 
variations in, 20, 109 
orange juice, fresh and stored, 


19, 272 
in canned, ripe, pineapple juice, 19, 
245 
in human milk, 19, 47 
in milk— 
effect of pasteurization on, 19, 
190, 253 
stability, factors influencing, 19, 
253 


in skimmed milk, 19, 246 

influence on oxidized flavor of milk, 
19, 181 

milk as source of, 19, 247; 20, 141 

oxidation, 19, 181 

potency of milk, effect of lemon and 
orange juice on, 19, 50 

stability in milk, factors affecting, 19, 
253; 20, 41 

state in which secreted by cow, 20, 166 
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Vitamin D— 


additions to bread, cereals and milk, 
19, 247 
antirachitie effects, 20, 162 
assays of milk, 19, 65 
biological methods for measuring, 19, 
202 
certified milk— 
antirachitic value, 19, 61 
irradiated yeast feeding for, 20, 
165 
Steenbock units of, 19, 61 
versus— 
cod liver oil, 19, 61 
viosterol, 19, 61 
comparative antirachitie efficiency in 
various products, 19, 250 
concentrate— 
by Health Products Corporation 
method, 19, 62 
for milk, 19, 9, 36, 62 
in milk, control of potency of, 19, 
92 
Zucker method for, 19, 63 
concentrates in ration, effect on vita- 
min D in milk, 19, 203 
content of— 
blood, 19, 66, 94 
butter, effect of cacao shell feed- 
ing on, 19, 237 
cacao shell, 19, 237 
feces, 19, 66 
fluid whole milk, 19, 240 
Guernsey vs. Shorthorn butter, 20, 
167 
irradiated evaporated milk, 19, 
240 
milk, methods for increasing, 19, 
60 
erystalline— 
antirachitie value in various prod- 
ucts, 19, 249 
in milk, 19, 145 
prophylactic value, 19, 249 
deficiency— 
relation to— 
certain diseases, 19, 36 
respiration infections, 19, 90 
different forms of, 19, 66 
disappearance into tissues, 19, 66 
effectiveness, influence of milk con- 
stituents on, 20, 15 
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for calcification of bones and teeth, 
19, 61 
for children, 19, 59 
for healthy teeth, 19, 60 
formed from cholesterol in milk by 
irradiation, 19, 207 
from ergosterol by irradiation of yeast, 
19, 67 
homogenized milk, cost of producing, 
19, 145 
ice cream, symposium on, 20, 125 
in— 
blood of cows fed irradiated yeast, 
19, 146 
breast milk, 19, 203 
butterfat— 
effect of— 
pasture on, 19, 202 
sunshine on, 19, 202 
diet—19, 37 
during pregnancy, 19, 59 
of children, 19, 64 
feces, 19, 94 
fortified evaporated milk, 19, 245 
human milk, 19, 47 
ice cream, 19, 17 
infancy, effectiveness, 19, 144 
milk, 19, 202, 246 
milk— 
effect of— 
irradiated yeast feeding 
on, 19, 146, 203 
pasteurization on, 19, 190 
sunshine on, 19, 202 
vitamin D concentrate 
feeding on, 19, 203 
factors influencing, 19, 202 
seasonal variation in, 20, 16 
secretion of, 19, 94 
stability, 19, 204 
normal metabolism, 19, 57 
ration, effect on vitamin D in 
milk, 19, 203 
influence on dental caries, 19, 64, 144, 
246 
international unit of, 19, 39 
licenses for, 19, 247 
milk as carrier of, 19, 249 
milk—(See Milk, vitamin D) 
and teeth, 19, 60 
antirachitic value, 19, 144, 249 
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by addition of cod liver oil con- 
centrate, 19, 62 
by feeding irradiated yeast, 19, 36 
by use of— 
concentrate, 19, 36 
direct irradiation, 19, 36 
clinical reports on, 20, 163 
cod liver oil concentrate for, 19, 
203 
costs of production, 19, 143 
danger of overdosage, 19, 60 
effect on calcium retention by in- 
fants, 19, 144 
equipment for irradiation, 19, 143 
for— 
calcification of bones and 
teeth, 19, 61 
children and infants, 19, 60 
control of rickets, 19, 37, 47 
healthy teeth, 19, 60 
infants, 19, 203 
nursing and pregnant mothers, 
19, 60 
preventing and curing rickets, 
19, 203 
fortified, 19, 58, 203 
from irradiated yeast, antirachitic 
value, 19, 145, 223 
high potency, 19, 9 
history, 19, 143 
in infant feeding, 19, 58 
in nutrition, 19, 37 
influence on incidence of dental 
caries, 19, 66 
international units in, 19, 248 
irradiated—19, 203 
ergosterol vs. irradiated yeast 
for, 19, 65 
yeast for, 19, 94 
metabolized, 19, 203 
methods of production, 19, 47 
new— 
concentrate for, 19, 62 
developments in field of, 20, 
74 
phase of, 19, 36 
potency, 19, 47 
prevention of rickets with, 19, 60, 
67 
prices, 19, 247 
production by feeding irradiated 
yeast, 19, 66 





prophylaxis of rickets in prema- 
ture infants with, 19, 223 
publie control of potency of, 19, 92 
requirements and claims on bottle 
caps, 20, 87 
standardization, 19, 39 
standards for, 19, 92 
Steenbock units in, 19, 47, 58, 66, 
92, 144, 203 
technical control of, 19, 37 
versus— 
cod liver oil, 19, 60 
viosterol, 19, 60 
with— 
added vitamin A potency, 19, 
62 
cod liver oil concentrate, 19, 
47, 66 
milks— 
clinical experience with, 19, 144 
value to consumer, 20, 163 
of milk, effect of irradiation of cow on, 
19, 203 
overdosage, toxic conditions from, 19, 
36 
patients, 19, 247 
potency of— 
butterfat, effect of feed on, 19, 
146 
cod liver oil—19, 39 
concentrate milk, 19, 39 
irradiated— 
evaporated milk, 19, 161 
milk, 19, 39 
milk— 
analysis for, 19, 92 
factors influencing, 19, 67; 
20, 167 
viosterol, 19, 39 
vitamin D milk, 19, 92 
proper dosage for children, 19, 40 
question, American Medical Associa- 
tion stand on, 20, 87 
relation to tooth decay, 19, 66 
requirement in infancy, adolescence, 
pregnancy and lactation, 19, 247 
secretion in milk, 19, 94 
source in summer milk from Short- 
horns, 20, 167 
sources, control of, 19, 247 
species effects of, 19, 66 
standards, 19, 59 
Steenbock units of, 19, 39, 62, 64, 67 
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Vitamin E in milk, effect of pasteurization 
on, 19, 190 
Vitamin G— 
chemical nature of, 19, 6 
concentrate, 20, 49 
concentration of, 19, 6 
content of— 
dried skim milk, 19, 161 
frozen milk, 19, 124 
from low-lactose whey powder, 19, 7 
in dry whey, 19, 64 
in human milk, 19, 47 
in milk, 19, 23, 64 
yeast as source of, 19, 64 
Vitamin— 
content of milk, effect of homogeniza- 
tion on, 19, 47 
free diets, lactoflavin as contaminant 
in, 19, 252 
intake, of California cattle, in dry sea- 
son, 19, 146 
requirements of bacteria in milk, 20, 1 
studies, 19, 64 
Vitaminization of milk, desirability, 19, 40 
Vitamins— 
and paradentosis, 19, 37 
fat-soluble, 19, 7, 64 
in sauerkraut juice, 19, 72 
Voges-Proskauer reaction of coliform 
group, 19, 111 
Volatile acidity of butterfat (See Butter- 
fat, volatile acidity) 
Vomiting, habitual, in children, influence of 
iodine in milk on, 19, 57 


W aco, milk, silent, 19, 135 
Wales, clinical aspects of undulant fever in, 
19, 227 
Walker versus A.O.A.C. method for casein 
in milk, 20, 120 
Washburn method for ‘‘natural eold’’ in 
winter, 20, 152 
Washing— 
bottles, alkalies for, 20, 17, 112 
ice cream equipment, 19, 265 
powders—(See also Detergents) 
alkalies in, 20, 86 
caustic soda in, 20, 86 
plant method for estimating alka- 
line constituents of, 20, 86 
soda ash in, 20, 86 


sodium metasilicate in, 20, 86 
trisodium phosphate in, 20, 86 
solutions— 
alkalinity control of, 19, 182 
plant method for estimating alka- 
line constituents of, 20, 86 
Washington— 
County, Md., undulant fever control 
in, 19, 12 
creamery water in, 19, 97 
leading milk-producing counties in, 19, 
44 
Waste— 
disposal for dairy plants, 20, 33 
of butterfat, in milk plant, 19, 220 
waters of dairy, disposal of, 19, 274 
Wastes— 
creamery, purification of, 19, 94 
dairy (See Dairy wastes) 
in delivery costs, 19, 219 
milk (See Milk wastes) 
packing-house, purification of, 19, 94 
Water— 
added, in certified milk, 19, 45 
as refrigerant, 19, 148 
Bacillus coli contamination of, 19, 254 
bath incubator (See Incubator) 
boiler—(See Boiler water) 
composition, 19, 215 
feed, 19, 147, 215 
sodium sulfate-carbonate ratio in, 
19, 148 
-borne enteric fever, 20, 5 
carbon dioxide content, relation to cor- 
rosion by, 19, 214 
chemical quality for dairy, 19, 214 
chloride content, relation to corrosion 
by, 19, 214 
coefficient of expansion, 19, 76 
colon bacilli in, 19, 255 
coloring matter in, 19, 214 
conservation, in refrigerating systems, 
20, 153 
content of cheese, German laws on, 19, 
7Q 
corrosion due to, 19, 214 
costs in ice cream plants, 19, 129 
creamery, alkalinity of, 19, 97 
creamery, hydrogen ion concentration, 
19, 97 
Crenothrix in, 19, 215 
drinks, flavored vs. milk drinks, 20, 53 
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for boilers, 19, 147 
hardness, 19, 147 
hydrogen sulfide in, odors due to, 19, 
214 
ice (See Ice, water) 
ice, storage, factors involved, 19, 167 
ices (See Ices, water) 
in diluted milk, freezing point for 
detecting, 19, 290 
intestinal organisms 
through, 19, 296 
iron bacteria in, 19, 215 
metallic elements in, 19, 221 
minerals in, relation to— 
corrosion, 19, 215 
deposits, 19, 215 
food for iron bacteria, 19, 215 
milkstone formation, 19, 215 
washing powder efficiency, 19, 215 
objectionable odors from, 19, 214 
oxygen content, relation to corrosion 
by, 19, 214 
pH, relation to corrision by, 19, 214 
physical qualities for dairy, 19, 214 
sanitary quality for dairy, 19, 214 
scale from, 19, 147 
sodium sulfate-carbonate ratio in, 19, 
215 
softening— 
lime-soda process for, 19, 147, 215 
processes, 19, 215 
zeolite process for, 19, 147, 215 
softness, relation to corrosion by, 19, 
214 
source of, 19, 215 
sulfate content, relation to corrosion 
by, 19, 214 
supply for dairy plants, 19, 214; 20, 33 
tastes— 
algae as cause of, 19, 215 
industrial wastes as cause of, 19, 
215 
mineral wastes as cause of, 19, 215 
temperature, relation to corrosion by, 
19, 214 
yeasts from, 19, 226 
Waterproof cellophane, effect on keeping 
quality of butter, 19, 70 
Waters, dairy waste, disposal of, 19, 274 
Waves, sound (See Sound waves) 
Wedding cakes, ice cream, 20, 150 
Weigh can samples for bacterial analysis, 
19, 137, 195 
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vat samples for bacterial analysis, 19, 
278 
Weighers, licensed, in Maryland, list of, 20, 
178 
Weihenstephan experiments on B. coli, 19, 
224 
Weinzirl test for butyric acid bacteria, 19, 
225 
Welding of dairy equipment, 19, 269 
Wellington, New Zealand, municipally- 
owned, milk distribution in, 19, 267 
West Virginia, milk distribution costs in, 
19, 118 
Wheat— 
bran, effect on— 
milk flavor, 19, 108 
volatile acidity of butterfat, 19, 
211 
starch— 
effect of freezing on gels of, 20, 
122 
properties of gels from, 20, 122 
whole, utilization by anemic rats, 19, 6 
Whey— 
agar— 
as substrate for Oospora lactis, 
19, 41 
for microflora of Kuban milk, 19, 
83 
pH, effect on Oospora lactis, 19, 
41 
dried, 19, 241 
dry (See Dry whey) 
from casein wool process, as feed for 
swine, 19, 165 
lactic acid— 
bacteria isolated from, 20, 119 
in, method for determining, 19, 204 
powder— 
as source of lactoflavine, 19, 208 
low lactose, vitamin G from, 19, 7 
separation in ice cream mixes, factors 
influencing, 19, 105 
starters for Swiss cheese, 19, 102 
sweet rennet, washed emulsions of but- 
terfat in, 19, 149 
water-soluble pigment in, relation to 
vitamin G, 19, 7 
Whipped cream (See Cream, whipped) 
Whipper, mechanical, for cream, 20, 144 
Whipping cream (See Cream, whipping) 
White butter, challenge to dairy industry, 
20, 36 
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Whittier and Trimble method for lactic 
acid in butter, 20, 158 
Wholesale accounts, system for, 20, 90 
Widal tests, for food handlers, 19, 79 
Winter milk, improvement of color in, 19, 
273 
Wisconsin— 
Alumni Research Foundation— 
license to feed irradiated yeast, 
19, 67 
vitamin D control by, 19, 247 
Association of Ice Cream Manufac- 
turers— 
observations on ice cream, 20, 133 
fluid milk market stabilization in, 20, 
142 
Italian cheese industry in, 20, 37 
leading milk producing counties in, 19, 
44 
map of, 19, 44 
milk, iodine content of, 19, 22 
Woelffhuegel counting glass, 19, 206 
Women— 
nursing— 
milk in diet of, 19, 12, 246 
pregnant— 
milk in diet of, 19, 12, 246 
Wood— 
Balsa (See Balsa wood) 
for butter boxes and tubs, effect on 
butter, 19, 238 
Wooden— 
milk container, use for transport, 19, 
75 
vessels for milk transportation, 20, 113 
Wool— 
artificial— 
from casein, 19, 165 
manufacturing process for, 19, 165 
production in Italy, 19, 165 
synthetic, from casein, 20, 22 
Workers, dairy plant, license for, 20, 42 
Worms in human intestine, effect of milk 
diet on, 19, 93 
Wraps, butter (See Butter wraps) 
Wrappers— 
dark green for screening out ultra 
violet light, 20, 86 
dark red for screening out ultra violet 
light, 20, 86 
for butter, 20, 86 
for processed cheese, 20, 159 
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Wrapping paper— 
influence on keeping quality of butter, 
19, 7 


Xanraare method for copper in milk, 
19, 22 
Xanthine—oxidase (aldehyde-reductase) of 
milk, factors influencing, 20, 147 
Xanthophyll— 
color values, 19, 55 
unsaponifiable fractions of, 19, 55 
X-ray— 
Debye-Scherrer diagrams of lactose 
preparations, 19, 73 
for detection of rickets, 19, 240 
in diagnosis of rickets, 19, 62 
interference exposures, Debye-Scherrer 
method, 19, 69 
investigation of microcrystalline struc- 
ture of butterfat, 19, 69 
pictures, during vitamin D milk feed- 
ing, 19, 58 
screening, for determining stomach- 
emptying time, 19, 89 
study of— 
nutritional deviations, 19, 12 
rickets, 19, 248 , 
Xyloquinone, from diacetyl, 19, 153 


Y arpsricx, national, of milk quality, 
19, 289 
Yeast— 
and mold— 
content of condensed milk, 19, 109 
counts of butter, relation of churn 
cleaning to, 20, 84 
autoclaved, as source of vitamin G, 19, 
64 
autolyzed, in media, 19, 225 
concentrates, as source of vitamin G, 
19, 64 
cultures, improvement of milk products 
by, 19, 292 
ergosterol in, 19, 67 
feeding, influence on cows, 19, 67 
for calves, 19, 222 
irradiated— 
feeding—19, 66 
effect on vitamin D in blood 
and milk, 19, 146 
on certified farms, 20, 165 
to cows, 19, 36, 37, 38, 92 

















to increase vitamin D potency 
of milk, 19, 47, 66, 94, 203, 
223 
Fleischmann Laboratories as 
source of, 19, 67 


Steenbock units of vitamin D in, 


19, 67 

versus irradiated ergosterol for' 
production of vitamin D milk, 
19, 65 


Wisconsin Alumni Research Foun- 
dation license for, 19, 67 
irradiation, to change ergosterol to 

vitamin D, 19, 67 
protein in, 19, 67 
washed, action on glucose and lactose, 
19, 289 
whey sugar agar for starters, plaques 
on, 19, 297 
Yeasts— 
baker’s, in test for lactose, 19, 162 
carbon dioxide production in cream by, 
19, 226 
from water in barn, 19, 226 
gas-forming, in condensed milk, 19, 109 
in— 
butter, 19, 151 
cream, 19, 226 
cream cheese, defect, due to, 19, 
123 
ice cream, 19, 265 
Kuban milk, 19, 83 
milk, existence and activity of, 19, 
226 
old reunet, 19, 284 
lactose-fermenting— 
in Kefir, 19, 79 
perfume esters produced in milk 
by, 19, 292 
on surface of Limburger cheese, 20, 
159 
presence in fruit juices sold for bever- 
uges, 19, 137 
reducing sugars fermented by, 19, 161 
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Yellow— 
color in milk, 20, 140 
units of carotene in— 
human colostrum, 20, 88 
human milk, 20, 88 
Shorthorn colostrum, 20, 87 
Shorthorn milk, 20, 88 
Yoghourt— 
digestibility, 19, 132 
Lactobacillus buigaricus in, 19, 132, 
197 
milk, commercial manufacture of, 19, 
197 
Plocamobacterium 
132, 197 
Streptococcus thermophilus in, 19, 132, 
197 
taste of, 19, 132 
therapeutic value, 19, 132 


yoghourtii in, 19, 


York plate pasteurizer, 19, 185 
Youngberries, quick freezing of, 19, 177 
Youth, training for dairy industry, 20, 117 


Zeoure— 


method for soft curd milk, 19, 50, 139 
process for water softening, 19, 147, 
215 

removal of calcium from milk by, 19, 

50, 56 
ultrafiltration of milk through, 19, 56 
Zeta potential at fat-serum interface of 

milk, 19, 89 
Ziegenkase, Altenburger (See Cheese, Al 


tenburger ) 
Zine— 
corrosion by alcohol and gasoline, 19, 
13 
determination in dairy products, 19, 
262 


sulfate, in total protein nitrogen deter- 
mination, 19, 48 
Zones, isoelectric (See Isoelectric zones) 
Zucker, Theodore F., method for eod liver 
oil concentrate, 19, 63 


